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THE FF: 
Accompliſh Cooks 


ORTHE 
ARrTand MrysTErRryY 


COOKERY. 


Wherein the whole ART is revealed in a 
more ealie and perfeft Method, than hath 
been publiſht in any language. 


Expert and ready Ways for the Dreſling of all Sorts of 
FLESH,Fow L;and FISH,with variety of SAUCES 
proper for each of them ; and how to raiſe all manner 
of Paſtes;the beſtDireCtions for all ſorts of Kickshaws, 
alſo the Termsof CARVING and SE WING. 


An exact account of all Diſhes for all Seaſons of the 
Year, with other A-la-mode (lrioſities. 


The Fourth Elition, with large Additions throughout 
the whole work : beſides two hundred Figures of ſe- 
veral Forms for all manner of bak'd Meats, (either 
Fieſh, or Fil) as Pyes, Tarts, Cuſtards, Cheeſecakes, 
and Florentines, placed in Tables, and directed to the 
| Pages they appertain to. 


Approved by the fifty five Years Experience and Indu- 
itryof ROBERT MAY, in his Attendance on 
ſeveral Perſons of ; great Honour. 


London, Printed for Robert Hartford at the Angel Ht 
Corniah, 1 near the Royal Exchange, 1678. I 
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To the Right Honourable my Lord 
Mountague, My Lord Lumley, 


and my Lord Dormer;and to the 
Right Worſhipful Sir Kenelme 
Digby, ſo well known to this 
A ation for their Admired Hof. 


pitalities. 


Rizht Honourable, and Right Worſhipfut, 
H: isan Alien, a meer Stranger in Exgland 


that hath not beenacquainted with your 
generous Houſe-keepings; for my own 
part my more particular tyes of ſervice to you 
my Honoured Lords, have built me up tothe 
height ofthis Experience, for which this Book 
now at laſt dares appear to the World ; thoſe 
times which I attended upon your Honours 
were thofe Golden Days of Peace and Hoſpita« 
lity, when youenjoy'd yourown, fo as to en» 
tertain and relieve others. 
Right Honourable, and Right Worſhipful,t 
have notonly been aneye-witnels, bur intereſt; 
| 4 3 


The Epiſtle Dedicatory, 


ed by my atteddance; ſo as that I may juſtly ac- 
knowledg thoſeTriumphs and magnificentTro- 
_ of Cookery that have adorned your Ta- 


ſesz nor can I but confeſs to the world,except | 


I ſhould be guilty of the higheſt Iogratitude, 


that the only ſtrufure of this my Art andKnow- 


ledg, I owed to your coſts, generous and inimi- 
table Expences; thus not only I have derived 
my experience, but your Country hath reapt 


the Plenty of your Humanity and charitable | 


Bounties; 
| Right Honourable, and Right Worſhipful, 
Hoſpftality which was once a Relique of the 


Gentry, and a known Cognizance to all ancient | 


Houſes, hath loſt her Title through the unhap- 
py and crue! Diſturbances of theſe Times, ſhe 
15 now repoſiag of her lately ſo alarm'd Head 
©n your Beds of Honour:Inthe mean ſpace, that 


our Engliſh World may know the Mecenas's 


and Patrons of this Generous Art, | have expo- 
ſed this Volume tothe Publick, under the Tui- 
tion of your Names; at whoſe Feet I proſtrate 
theſe Endeavours, and ſhall for ever remain 


Tour moſt humbly devo- 
From Sholeby ir t2d Servant, 
Leiceſterſhire, ROBERT MAT. 


September 29. 1664. 
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To the Maſter Cooks, and to ſuch 
young F ratitioners of the Art of 
Cookery, to whom this Book may 


be uſeful. 


| O you firſt, moſt worthy Artiſis, I acknowledg 
" one of the chief Motives that made me to ad+ 


venture this Volume to your Cenſures, bath 

been to teſtifie my gratitude to your experien=- 

ced Society 3 nor could I omit to direct it to you, as it 
hath been my ambition, that you ſhould be fenfible of 
my Proficiency of Endeavours in this Art, To all ho- 
neſt well intending Men of our Profeſſion, or others, this 
Book cannot but be acceptable, as it plainly and profita- 
bly diſcovers the 14yſtery of the whole Art 3 for which, 
though I may be envied by ſame that only value their pri- 
vate Intereſts above Poſterity, and the publick good, yet God 
and my own Conſcience would not permit me #0 bxry 
theſe my Experiences with my Silver Hairs in the Grave : 
and that more eſpecially, as the advantages of my Educa= 
tion hath raiſed me above the Ambitions of others, in the 
converſe I have had with other Nations, who in this Are 
fall ſhort of what I have known experimented by you my 
worthy Country-men. Howloever, the French by their I1- 
$unations, not without enough of Ignorance, have bewitcht 
ſome of the Gallants of «ur Nation with Epigram Difh- 
6s, (moake rather than dreſt, fo ſtrangely to.captivate the 
| TH Guita 
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The Preface. 


" Gnflostheir Myſhroom'd Experiences for Sauce rather than 
Diet, for the generality howſoever called 4 la-mode, not 
worthyof being taken notice on. ' AsT lived in France, 
and had the Language and have been an eye-witnels of 
their Cookeries, as well as a Peruſer of their Manuſcripts, 
pie 6 Authors, whatſoever I found good in them, 
Y have inſerted in this Volume. Ido acknowledg my (elf 
nat t0.be a little beholding to the T;alian and Spaniſh 
Treatiſes; though without my folterage, and bringing vp 
under- the 'Generofities and Bounties of my Noble Patrons 
ond Miſters, 1 could never have arrived to this Experi- 
ence. To be confined and limited to the narrownefs of 
a Purſe, is to want the Materials from which the Artiſt Þ 
muſt gain his knowledg. Thoſe Honourable Perſons my 
Lord Lumley, and others, with whom I have ſpent a part 
of my time, were ſuch whole generous coſts never weigh- 
ed the Expence; ſo that they might arrive to that right 
and high eſteem they had of their Gzſto's. Whoſoever 
peruſes this Volume ſhall find it amply exemplified in 
Diſves of. ſuch high prices, which only thele Nobleſſts 
Hoſpitalities did reach to : I ſhould have tinned againſt 
their (to be perpetuated) Bounties, if I had not ſet down 
their feveral varieties, that the Reader might be as well 
acquainted with what is extraordinary,as what is ordina- 
xy in this Art; as 1am truly ſenſible, that fome of thoſe 
things that I have ſet down will amaze a not-thorow: pa- 
cd Reader in the Art of Cookery, as they are Dclicates, 
never till this time made known-to the World. 

Fell»w Cookg,that I might give a teſtimony to my Conn: 
rey of the laudableneſs of our Profeſſion, that I might en- 
- courage young Undertakers to make a Progrecls in the 
" Pyadttice of this Art, 1 have laid open theſe Experiences,:s 
I was moti unwilling to hide myTalent,but have ever en: 
deavoured to do godd to others; Iacknowledg that there 

_ * hath 
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The Preface. 


hath already been ſeveral Books publiſht, and amongſt the * 
reſt ſome out of the French, tor ought I covld perceive 
to very little purpoſe, empty and awnprofitable Treatiſes. of 
as little uſe as ſome Niggards Kitchens, which the Reader 
in reſpe& of the confulion of the Methcd, or barrennels 
of thole Anthors experience, hath rather been puzled 
than profited by 3 as thoſe already extant Authors have 
trac*t but one common beaten Road, repeating for the 
main what others bave in the ſame homely manner done 
before them:It hath been my task to denote ſome new F a+ 
culty or Science, that others have not yet diſcovered this 
the Reader will quickly diſcern by thoſe new Terms of Art 
which he ſhall mcet withal throughout this whole Volume. 


Some things I have inſerted of Carying and Sewing that L 


might demonſtrate the whole Art. Ia the coptrivance of 
thele my labours,I bave ſo managed them for the general 
good, that thoſe wholc Purſes cannot reach to the coſt of 
rich Diſhcs, I have deſcended to their meaner Expences, 
that they may give, though upon a ſudden Treatment,to, 
their Kindred, Friends, Allics and Acquaintance, a hand= 
{ome and reliſhing entertainment in all fcaſons of theyear, 
though at ſome diſtance from Towns or Villages. Nor 
have my ſerious conſiderations been wanting amonglt di- 
1efFion for Diet how to order what bclongsto the lick,as 
well as to thoſe that are in health;and withal my care hath 
been ſuch,that in this Book as in a Cloſct,is contained all 
ſuch Secrets as relate to Preſerving, Conſerving, Candying, 
Diftiling, & ſuch rare varictics as they are mott concan'd. 
in the'beſt busbandring and buſwifering of taem. Noris 
there any Book except that of the ©ueens Cloſet, which 
waso enricht with Receipts preſented to her Majeſty, as 
yet that I ever ſaw in any Language, that ever contained 
ſo many profitable Experiences, as in this Volume: inall 
which the Reader ſhall tiad molt of the Compoſitions, and 
n:3Xxtures 
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mixtures eafic to be prepared,molt pleating to the Palate? 
2nd not too chargeable to the Puzſe; fince you are at li- 
berty to employ as much or as little therein as you pleaſe. 

In this Edition I have enlarged the whole Work; and 
there is added two hundred ſeveral Figures of all ſorts of 
Pies, Tarts, Cuſtards, Cheefecakcs, &c. more than was in 
the former: You will find them in Tables directed to the 
Folio they have relation to; there being ſuch variety of 
Forms, the Artiſts may uſe which of them they pleaſe. 

It is impoſſible for any Author to pleaſe all People, nn 
more than the beſt Cook can fancy their Palats wizoſe 
Mouths are always out of taſte. As for thoſe who make 
it their buſineſs to hide their Candle under a Buſhecl,to do 
only good to themſelves, and not to others, ſuch as will 
curle me for revealing the Secrets of this Art, I value the 
diſcharge of my own Conſcience, in doing Good, above 
- all their malice;protelting ro the whole world,chat I have 
not concealed any material Secret of above my fifry ana five 
years Experience 3 my Father being a Cook under whom in 

my Child-hood I was bred up in this Act. 

To conclude, the diligent Peruſer of this Volume gains 
that in a (mall time (as to the Theory) which an Appren- 
ticeſhip with ſome Maſters could never have taught them; 
I have no more to do, but to delire of God a blefling vp- 
on theſe my Endeavours, and remain 


Tours in the moſt ingenious 
Sholeby 1n Leiceſter- ways of F rieudſhip, 
tlure,Sept.3001654. 


ROBERT MAY, 


A ſport 


a 11ma 
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A ſhort Narrative of ſome Paſſages 
of the Autbor's Life. 


OR the better knowledg of the worth of this Book, 
though it be not ufual,the4ztbor being living,it will 
not be amuſs to acquaint the Reader with a brief account | 
of ſome paſſages of his Life, as allo the eminent Perſons 
{renowned for their good Houſe-keeping)whom he hath 
ſerved throughout the whole ſeries of his Lifez for, as 
| the growth of the Children argueth the Girength of the 
Parcnts, (o doth the judgment and abilitigs of the Artiſt 
conduce to the making and goodneſs of the Work : now 
that ſuchgreat knowledg in this ſocommendableArt was 
not gained but by long experience,praice,and converſe 
with the moſt able men in their times, the Reader in this 
brief Narrative may be informed by what fieps and dee 
 grees he aſcended to the ſame. 

He was born in the year of our Lord 1588.is Father 
being one of the ableſt Cooks in his time, and his firſt Tu- 
tor in the knowledge and praGtice of Cookery; under 
whom having attained to ſome perfeRion in this Art,the 
old Lady Dormer ſent him over intoFrance, where he con- 
tinued five years, being in the Family of a noble Peer,and 
tirlt Preſident of Parisz where he gained not only the 
FrenchTongue but allo better'd hisKnowledg in his Cook: 
eryiand returning again into England, was boundAppren- 
tice inLondou to M* Arthur Hollinſworth inNewgateMar- 
ket, one of the ableſt Work-men in London, Cook to the 
Grocers Hall and Star Chamber.Hlis Apprenticeſhip being 
; : out, 


The Author's Li fe. 


out, the Lady Dormer ſent for him to be her Cook under' 


his Father, (who then ſerved that Honourable - Lady) 
where were tour Cooks more, ſuch Noble Houſes were 
then kept,the glory of thar,and ſhame of this preſent Agez 
then were thole Golden Days wherein were practiſed the 
Triamphs and Trophies of Cookery; then was Hoſpitality 
elicemed, Neighbourhood preſerved, the Poor cheriſhed, 
and God honoured 5, then was Rcligion lets talkt on, and 
more practiſed;then wasAtheiſm and Schiſm IC: in faſhi- 
on; and then did Mcn firive to be good, rather than to 
feem fo. Here he continued till the Lady Dormer died, 
and then went again to Loxdon and (crved th:LordCaſtle- 
haven, after that the Lord Lumley, that great lover and 
kaower of Art, who wanted no knowledg in the diſcern- 
ing this myliery; next the Lord Myunt zgue in Suſſex; 2nd 
at the beginning of theſe Wars, the Counteſs ut Kent, 
- then Mr. Nevel of Chriſſen Temple in Eſſex, whole Ance-» 
ffors theSmiths(of whom he 15 deſcended ) were the great- 


.eft maintainers of Hoſpi ality inall thoſe parts; nor doth_ 


the prcſcniM.Nevel degenerate from their lJaudable exam- 
ples. Divers other pertons of like eftzem and quality hath 
he ſerved as the Lord Rivers, M* Fihn Aſbbernbam of the 
.B:d- Chamber, Dr. Stced in Kent, Sir Thimss Stiles, of 
Drury Lane in London, v1: Mirmadute Conſtable in Tork; 
hire, Sit Charles Liens and latily the Right Hor ourable 
the Lady Engleficid, where he naw liveth. 

Tus have 1 given you a brief account of his Lifc,I ſhail 
next tc!l you in what high eficem this uoble Are was with 
the ancient Romans : Platarch reports, that Lucullas his 
ordinaiy diet was tine dainty dithes, wh works of paltry, 
binketitng diſhes, and fruit curiouſly wrought and prepa- 
red; and that his Table might be furniſhed with choice of 
varicties,(as the noble Lord Lumley did )that he kept and. 
nouriſhcd a!l manner of Fow! all the year long. To this, 
_ 
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purpole he telleth us a ftory how Pompey being fick, the 
Phyſicians willed him to cat a Thiuth, and it being ſaid, 
there was none tb be had, becauſe itwas then Summer; it 
was anſwered, they might have them at Lncullus's houſe 
who kept both Thruſhes and all manner of Fowl, all che 
year long. This Lucullss was for his Hoſpitality fo efteem= 
ed in Rome, that there was no talk, but of his Noble 
Houſe-keeping., The ſaid Plutarch reports,howCicero,and 
Pompey inviting thetnfel ves to Sup w1th Him, they would 
not let him ſpeak with his men to provide any thing more 
than ordinary3but he telling them he would ſup in Apollo, 
(a Chamber (o named,and every Chamber proportioned 
their expences) he'by this wile beguiled them, and a ſip. 
per was made ready cftimated at fifty thouſand pence,eve- 
1y Roman penny being ſeven pence half penny/Engtif 
money 3 a vali Summ tor that Age, before the Indigs had 
overflowed Exrope, But I have too far digreffed from the 
Author of whom I might (peak much more as in relation 
to his Perſon and abilities, but who will cry out the Sun 
ſhines ? this already (aid, is enough to fatisfic any but the 
malicious, who are the greateſt enemies to-all honeſt en» 
deavours. Homer had his Zoilnsand Virgil his Bavingthe 
beſt Wits have had their detractors, and the greateſt Ar- 
tiſts have been maligned 3 the beſt on*c 1s, ſuch Works as 
theſe out-live their Authors with an honourable reſpect of 
Poſterity, whileſt envious Criticks never ſurvive their 
—1—* oo their Lives going out like the (nuffof a 
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Triumphs and Trophies in Cookery, 
to be uſed at Feſtrval Times, as 


Tweltth-Day, &c. 


A /T Ake the likeneſs of a Ship in Paſte-board, with 
Flags and Streamers, the Guns belonging to it of © 
Kickics, bind them, abour with packthred, and covet || fl 
them with courſe paſte proportionable to the faſhion of a || C 
Cannon with Carriages, lay thetn in places convenient,as | ft 
you [ee them in Ships of Warz with ſuch holes and trains ff '! 
of Powder that they may all take Fire 3 Place your Ship if 
tiem in a great Charger; then make a ſalt round about ir; | 4 
and ſtick therein egg-ſhells full of ſweet water 3 you may Þ| a! 
by a great Pin take all the meat out of the Egg by! 
blowing, and then fill it with the xoſe-water. Then in a+ | (e 
nother Charger have the proportion of a Stag made of þ 0! 
courſe paſte, with a broad arrow in the fide of bim, and 
his body tilled up with claret wincz in another Charger at Þ Bi 
theend of the Stag have the proportion of a Calile wich yÞPY 
Buitlements,Portcullices, Gates and Draw-Bridges,made 
of Paſte-board, the Guns of Kickſes, and covered with! 
courle Paſte as the former, place it at a diſtance from the JPa! 
Ship to fire at each other. The Stag being plac'c betwixt brc 
them with cgg ſhells full of ſweet water(as before )placed 
in (alt. At each fide of the Charger wherein is the Stag, 
: Pie made of courle Paſte, in one of which It 


here be ſome live Frogs, id the other live Birds 3 maly 
theſe 
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Triumphs and Trophies. 


theſe Pics of courſe Patic filled wich bran, and yellowed 
| over with Saffron or Yolks of eggs, gild them over in 
2 | ſpots, as allo the Stag, the Ship, and Caſilez bake them, 
| | and place them with gilt bay-leaves on the turrets and 
tunnels of the Cafile and Pies 3 being baked, make a bole 
in the bottom of your pies, take out the bran, put in your 
Frogs, and Birds, and cloſe up the holes with the ſame 
courſe paſte z then cut the Lids neatly up, to be taken off 
by the Tunnels ; being all placed in order upon the Table, 
before you fire the trains of powder, order it {o that ſome 
of the Ladies may be per{waded to pluck theArrow out of 
k Þ the Stag, then will the Claret-wine follow as bloud run- 
»f | oing out of a wound, This being done with admiration to 
; | the beholders, after fome ſhort pawſe, fire the train of the 
a | Calle, that the pieces all of one fide maf go off; then fire 
24 | the trains of one fide of the Ship as in a battleznext turn 
as | the Chargers, and by degrees fire the trains of each other 
jp | fide as before. This done,to ſweeten the (ink of the pow» 
cr; | der,let the Ladies take the egg ſhells full of {weet waters, 
y and throw them at cach other. All dangers being ſeeming- 
y | |y over, by this time you may ſuppoſe they will deſire to 
2 | ſee what is in the pies; where lifting firſt the lid off one pie 
of {| out skip ſome Frogs, which make the Ladies toskip aud 
id | ſhreck 3 next after the other Pie, whence come out the 
at | Birds 3 who by a gatural inftine flying at the light, will 
<4 put out the Candlesz fo that what with the flying Birds, 
and skipping Frogs, the one above, theother beneath, 
will caufe much dclight and pleaſure to the whole com» 
pany: ' at length the Candles are lighted, and a banquet 
brought in, the miufick ſounds, and every one with much 
delight and content rchearſes their ations in the former 
g; | Paſlages.Thefe were formerly the delights of the Nobili- 
let F'y, before good Houſe keepibg had leſt England, and the 
ke [Sword really ated that which was only counterfeited in 
uch honeſt and laudable Exerciſes as theſe, On 
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[Ee here a Work ſet forth of ſuch PerfeRion, 
J Will praiſe it felt, and doth not beg protection 

From flatter'd greatneſs. Induſtry and pains 
For gen'ral good, his aim,his Countreys gains ; 
Which ought relpe& him. A good Engliſh Cook, 
Excclling Modiſ@Monſieurs, and that Book 
Call'd Perfedt Coo k, Merete*s Paltery | 
Tranſlated, looks like old hang'd Tapiſtry, 
The wrong ſide outwards: fo Monhieur adieu, 
' Pm for our Native May's Works rare and new, 
Who with Antique could have prepar'd and drcſi 
The Nations quondam grand Imperial Feaſt, 
Which thac thric@Crown'd Third Edward did ordain 
For his high Order and their Noble Train, 
Where on St George his famous Day was ſeen, 
A Court on Earth that did all Courts out-ſhine. 

And how all Rarities and Cates might be 
Order'd for a Renown'd Solemnity, 
Learn of this Cook, who with judgment, and reaſon, 
Teacheth for every Time, each thing's true Seaſon 
Making his Cortponnds with ſuch harmony, 
Taſte ſhall not charge with ſuperiority 
Of Pepper, Salt, or Spice, by the bei Pallat, 
Or any one Herb iti his Broths or Sallat. * ; 
Where Tempetatice and Diſcretion guides his deeds; 
Satis his Motto, wicte to thing exceeds, 
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On the Unparallel'd Piece of Mr. 
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Or ought to walte, tor there's good Husbandry 
To be obſerv'd, as Art in Cookery. 
Which of the Mathematicks doth partake, 
. | KGeometrick proportions when they bake. 
© Whocanin palic erc& (ot hneli flour) 
A compleat Fort, a Calile, or a Tower, 
A City Cuſtard doth to fubily wind, 
That ſhould Truth ſeck, fhe*d (carce all corners find; 
Platform of Sconces, that might Souldiers teach, 
To fortitic by Works as well as Preach, 
le ſay no more, for as I ama inner, 
I've wrought my f(clf a ftomach co a dinner. 
lavitiog Pocts not to tantalize, 
But fealt (not ſurfcit) here their Fantaſies, 


Fames Parrye 


To the Reader of (my very loving 
Friend) Mr. RoserT May 
bis incomparable Book of Cookery. 


Is here's a Book ſec forth with ſuch things in'e, 
As former Ages never ſaw in Prints 
Something i'd wiite in praiſe on't, but the Pcn 

Of famous Cleaveland, or renowned Ben, 

If unintomb'd, might give this Book its due, 

By their high firains, and keep it always news 

But I whoſe ruder Stile could never clime, 

Oc ſtep beyond a home-bred Country Rime, 

Maſt not attempt itz only this Ple ſay, 

Cato's Res Ruſtica's far _ of Mays 


— 


Here's taught to keep all ſorts of fi:ſh in date, - 
All forts of Fiſh, if you will mwarinate; 

To candy, to preſerve, to ſouce, to pickle, 

To makc rare Sauces, both to pleaſe, and tickle 
The pretty Ladies palats with delight 

Both how to glut, and gain an Appetite. 

The Fritter, Pancake, Muſhroom ; with all theſe; 
The crious Caudle made of Ambcrgricſe, 

He is fo univerla!, he'l not miſs 

The Pudding nor Bolonian Sauſages, 

Italian, Spaniard. French, he all out-goes, 
Refines their Kickſhaws, and their Olto's 3 
Tie rarcf} ufe of Sweet-meats, Spicery, 

And all chings elſe belong to Cookety : 

Not only this, but to give all content, 

Heres all the Forms of every Implement 

To work or carve with; fo he makes thee able 
To deck the Drefſer, and adorn the Tablc. 
What Dith gocs fiz{t of every kind of. Meat, 
And (oye&te welcome, pray fall to, and eat. 
Reader; tread on; for F have done 3 farewell, 
The Bdok's ib goodyit cannot chule'but fell. 


Thy well-wiſhing Friend, 


John Town. 
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T be moſt Exact,or Dildos Ways 
of Carving and Sewing. 


Terms of Carving- 

Reak that dcer, lcach that brawn, rear that goole,lift 
that ſwan, ſauce thae capon,ſpoil that hen;truſt that 
chicken, unbrace that mallard;unlace that concy,diſmems 
bcr that hern, diſplay chat crane, disfigure that peacock) 
unj>yot that bittern, untach that curlew, allay that phca®» 
ſant, wing that partridge,wing that quail,mince that plo+ 
ver, thigh that pidg:o0n, border that paſty, thigh that 

woodcock y thigh all manner of {mall birds. 

Tim>ver the fre, tire that 'egg,chine that falmon, firing 
that lamprey, (plat that pike, ſauce that pjaice, ſauce 
that tench, (play chat brearn, fide that haddock, tusk that 
barbcl, culpon that trout, fin that chevin, ranſon that ecl, 
ranch that lturgeon, undertyanch that porpus, tame chat 
erab, barb that labſter. 

Services 

Firſt, ſet forth muliard and brawn, pottage, beef, mut- 
ton, ftcwed pheaſant, (wan, capon, pig, veniſon, hake, 
cuſtard, leach, lombarg, bianchmanger, and jzlly for 
ſtandard, veniſon, roalt kid, fawn,and coney,buſtard, fiork, 
crane, peacock with hjs tail,hern-ſhaw,bittern, woodcock, 
partridg,ployer,rabbits,gtcat birds, larks, dowcers, pam- 
_ white leach, amber-jelly,cream of almouds, curtew, 

B 2 bcwe 
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The ExaG Ways 
brew, ſnite, quail, ſparrow,martinet, pearch in jelly, pet- 
ty- pervis,quince bak*c,leach,dewgard, fruter- tage, bland- 
rells, or pippins with carraways in comhis, waters, and 


. Ipocras. ; 


"> Saxce for all manner of Fowlr. 

Muſlard is good with Brawn, Bcef, Chine of Bacon, 
and Mutton 3 Verjuyce good to boil'd Chickens and Ca- 
ponsz Swan with Chaldrons, Ribs of Beef with Gatlick, 
muſiard, pepper, verjuyce, ginger fauce of lamb, pig and 
fawn, muſtard, and ſugarz to pheaſant, partridge, and 
coney, fauce gamelin 3 to hearn-fhaw, egrypt,plover, and 
crane, brew, and curlew, (alt and ſugar, and water of Ca» 
mot;buſtard,ſhovilland, and bittern,fauce gamelinz woud- 
cock, lapwing, lark, quail, martinet, veniſon, and fnite 
with white (altzſparrows and thruſhes with (alt,and cina- 
mon. Thus with all meats ſaucc ſhall have che operation. 


DireQions for the order of carving Fowl. 


Lift that Swan. 


The manner of cutting up a Swan muſt be to ffit her 
right down in the middle of the breaſt, and fo clean 
thorow the back from the neck to the rump, ſo part her in 
two halves cleanly and handſomely, that you break not 
nor tcar the meat, lay the two halves in a fair charger 
with the ſlit fides downward, throw falt about it, and fet 
it again on the Table. Let your ſauce be chaldron for a ' 
fwan, and (ſerve it in faucers. 


F: x Rear the Gooſe. 
You muſt breaka gooſe contrary ro the former way, 


take 
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take a gooſe being roaſted, and take off both his legs fair 
like a ſhoulder ot Lamb, take them quite from the body, 
* then cut off the belly-piece round cloſe to the lower end of 
the breaſt ; lace ber down with your knife clean through 
the breaft on each fide your thumbs bredth from the bone 
jn the middle of the breaft3 then take off the pinion of 
each fidez and the fleſh which yon firſt laced with your 
knife, raiſe it up clean from the bone, and take it from 
the carcaſe with the pinion then cut up the bone which 
lieth befaxe in the byeali, (which is commonly called the 
merry-thought) the skin and fleſh being upon itz chen 
cut trom the breaſt-hone another flice ot flzth clean tho+ 
yow, and take it c)can from the bone, turn your carcaſe, 
and cut it afunder the back-bune above the loin bones 
then take the rymp-eud of the back- bone, and lay it in a 
fair dith with the skinny Gdc upwards, lay at the fore end 
of that the merry-thought with the skin fide upward, and 
before that the apron of the gooſe 3 then lay your pini- 
ons on each tide contrary, (et your legs on each fide con» 
trary behind them, that the bone end of the legs may 
Gand up crofs inthe middle of the difh,and the wing pinis 
Qns on the outli4c of themz put under the wing pinions - 
on each tide the long flices of fjelh which you cut from 
the breafi bone,and let the endsmeet under the leg bones, 
| Jet the other ends lie cut in the diſh betwixt the leg and | 
the pinion; then pour your ſauce into the diſh under your 
meat, throw on lalt, and fet it on the table, 
To cnt up 8 Turkey or Buſtard. 
Raiſe up the leg very fair, aud open the joynt with the 
point of your knife, þut take not off the icgy then lace 
down the breaſt with your knife on both {ides, and open 
the breaft pinion with che knife, but take not the pinion 
off; then raiſe up the merry-thought betwixt the breaſt- 
bone, and the top of the merry«thoup lit, lags wa_ 
53. clR- 
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fi th on-both fides of the brealſi-bone,and raiſe up the fcth 
ca)lcd the brawn, turn ic ontward upon both ſides, but 
break it not, nor cut it not off; then cut off che wing pi+ 
nion ar th: joynt next to the body,and tick on each fide 
the pinion in the place where ye turned ont the brawn, 
þut cut off the ſharp end of the Pinion, rake the middle 
piece, and thar will jaft fit the place, 

You may cut up a capon or pheaſant the ſame way,but 
of your capon cut not off the pinion, but in the place 
where you put the pinion of the turkey, you mult pur the 
girird of your capon on each fide half. 

Diſmember that Hern- 

Takeoff both the legs, and lace it dowa fo the breaft 
with your knifc on both fides, reife op the fl.ſh, and take 
jt clean off with the pinion ; then flick the head in thi 
breatt, ſet the pinion on the contrary tide of the carcale, 
and the Jeg on the other fide, fo that the bones ends may 
meet crols over the carcale, and the other wipg crols 0» 
ver upon the top of the carcaſe. 

Unbracethar Millard. 

Raiſe vp the pinion and the leg but rake them not off, 
raiſe the rerry-thought from the breaſt,and lace ir dow n 
on each fide of the breaſt with your knife, bending to 
and fro like ways. 

Unlace tht Corey. 

Tarn the bick downwards,and cut the belly fl:ps clean 
off trom the Kidney, but take heed you cut not the kidney 
- vr ch Ri. thy then put in the poinrof your knife between 
the kidneys, and looſen the fleſh'ftrom eath'fide the bonc3 
then turn up the back of the rabbi cut -ic'croſs between 
the wings, and lace it down clo: by the bone with your 
k-11tc on tot h tides, then open the fic{h of the rabbirtrom 
the bone;with the point of your knife againſi'the Kidney, 
and pJll the l-g open foftly with your hand, but pluckit 
rot 
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not off,then thruſi in your knife berwixt the ribs _ he 


kidney, flit it qur, and lay che legs cloſe together. 
Sauce that Capone 
. Lift up the right leg and wing,end ſo array forth, and 
lay him in the platter as he ſhould fly, and fo ſerve him. 
Know that capons or chickens be arrayed after ong ſaucez 
the chickens ſhall be ſauced with green ſauce or verjuyces 
Alilay that I beaſant. 
Take a pheatant, raile his legs aud wings as it. were a 
hen, and no ſauce but only falt. 
Wing that Partridg. 
Raiſe his legs, and his wing as a hen, if you mince him 


ſauce him with winz,powder of ginger, and falt, and (et 


him upon a chafiag diſh of coals co warm and fcrve, 
Wing that Dail. 
Take a quail and alle bis legs and his wings as an hen, 
and no ſauce but (alt, 
Diſplay that Crane. 
lotold his Legs, 2ud cat off bis wings by the joynts, 
theu tske up his wings and hislegs, and fauce them with 
powdcr of ginger, multard, vinegar, ang falt, 
Dikeantins that Hern. 
Raiſe his legs and his wings as a crane, and ſauce him 
with vinegar, wuſiard, powder of ginger and ſalt, 
Unjoynt that Bittern- 
Raiſe his legs & wings as a heron and no ſauce but (alt, 
Break that Ezript. 
Take an egript, and raiſe his legs and his wings as a 
heron, and no ſauce but ſalt, 
Untach that Curlew. 
Raiſe his legs and wings as a hen,and no ſauce but (alt. 
Untach that Brew. 
Raiſe tis legs and his wings in the (ame manner, and 
no ſauce bat only ak, | 
B 4 Viulce 
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TUnlace that Coney. 
"Lay him on the back,and cut away the vents, then raiſe 
the wings and the ſides, and lay bulk, chine,and ſides to- 
gether, ſauce them with vinegar and powder of ginger. 


Breakthbat Sarcel. 
Take a farcel or teal,and raiſe his wings and his legy, 
and no fauce but only (alt. 
0 Mince th 1t Plover. 
Raiſe his legs and wings as a hen,and no ſauce but on- 
ly (alt. = 


; X A Snite. 

Raiſe his legs, wings,and his ſhoulders as a plover, and 
no ſauce but (alt. 12" IF. 
Thigh that Woodcock. 

Raiſc his legs as a hen, and dight his brain. 


The Sewing of F iſh. 


Toe Firſt Courſe. 
"TO goto the ſewing of Fiſh, Muſculade, Minews in 
FL few of porpos, or of {zlmon, bak'd herring with 
ſugar, green fiſh, pike, lamprey, ſalens, porpos roaſted, 
bak'd gurnet and bak'd lamprey. | | 


The Second Courſe. 
Jelly white and rcd, dates in confe@, conger, Glmon, 
birt,dorey, turbur, holibut for fiandard, bace, trout, mub 
let, chevin, ſoles, lamprey roaſt, and tench iv jelly, 


The Third Courſe, | 
Freſh ſturgeon, bream,pearch in jclly,a jole of ſalmon, 
ſturg-on, welks, apples and pcars roſied 3 with ſugar can- 
dy, figs of molisk,raifins,dates, capt with minced ginger, 
vgs, and Ipocras. | T be 


t 
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| The Carving of Fiſh. 

The caryer of fiſb muſt ſee to peaſon and furmety, the 
tail and the liver 3 you muſt look it there be a fale porpos 
or (ſole, turrentine,and do after the form of veniſon; be» 
hed berring, lay it whole on the trencher, then white 
herring in a diſh, open it by the back, pick out the bones 
and the row,and (ce there be muſtard. Of falt fiſh,green+ 
fiſh, ſalt ſalmon, and conger,pare away the kin  falt fiſh, 
ftock fiſh, marling, mackrel, and hake with butter, and 
take away the bones and skinsz A Pike,lay the wombupon 
a trencher, with pike ſauce enough 3 Aſalt Lamprey,gob- 
bin it in ſeven or eight pieces,and (o preſent it. 4 Plaice, 
put out the waterzthen croſs him with your kpife,and caſt 
on (alt, wine, or ale. Bace, Garnet, Rocher, Bream, Che» 
vi, Mullet, Roch, Pearch, Sole, Mackzel, Whiting, Had- 
dock, aud Codling, raiſe them by the back, pick out the 
bones, and cleanſe the reli in the belly. Carp; Bream, 
Sole, and Troxt, back and belly together. Salmon, Conger, 
Sturgeon, Turbat, Thoruback, Houndfiſh,, and Holibt, cut 
them in the diſhes; the Porpos about 3 Tench in his ſauces 
cut two Eels, and Lampreys roaſt, pull off the skin, and 
pick out the bones, put thereto vinegar, and powder, A 
Crab,break him aſunder ina diſh,make the (bell clean,and 
put in the ſtuffagain, temper it with vinegar, and pow- 
der them, cover it with bread and heat it 3 a Crevis dight 
him thus, part him aſunder, lit the belly, and take out 
the fiſh, pare away the red skin, mince it thin,put vinegar 
in the diſh, and ſer it on the Table without heating. A 
Jole of Sturgeon, cut it into thin morſels, and lay it zound 
About the diſh. Freſp Lamprey baXd, open the paſty, then 
take white bread, and cut it thin,lay it inadiſh,and witha 
ſpoon take out Galentine,and lay it upon the bread with 
cd wine and powder of Cinamon 3 then cut a gobbin of 

; Lam- 


The ExaG@ Ways of Carving and\Sewing. 
Lamprey, mince it thin, and lay it in the Galleniine, an. 
ſet it on the fire to heat. Freſh berring wich falt and win 
Sbrimps well pickled, Flounders, Gyageons, Minewr, anlf: 
Musktes,Ecls,and Lampreys: Sprats is good in (cw, mu 
culade in worts, oyſters in {cw, oyticr: in gravy, minew 
ja porpus, (alkmon in jelly white and red, crezm of al. 
monds, dates in comtits, pears and quinces in firrup,with 
parſky roots, mortus of hound- filb raifc ttanding, | 


Sauces for Fiſh. 


Moſiard is good. for ſalt herring, (alt fiſh, Galt conga} 
ſalmon, ſparling, ſal cel and ling; vinegar is good with 
fait porpus, turrentine, falt fiurg:on, (alt chirlp2le, and 
falt whale, lamprey with gallcntines verjuyce to roach, 
dacc, bream, mullct, launders, falt crab and chevin wh 
powder 'of cinamon and giogerz green {auce is good 
with green fiſh and hollibut, corel, and fredh:turbur 3, put 


not your green lauce away, for it is good with mutiurd, 
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Bills of F a & & for every Seaſon in 
' the Tear;, alſo how to fet forth the ME AT 


in order forthat Service, as it was uſed be+ : 
. fore Hoſpitality left this Nation. 


| 4 Bill of Fare for All-Saints-Day, being Novemb, Is 


Oytters, 13 Souc't Veal. - 

p Collar of brawnand 19 Two Capons roafied, 
zct, muliard. - one larded. 
ny, A Capon in fiewed broth 20 A double bordered Cy» 
nd - wich marrow: bones. ſtard. 
ch, 3 A Goole in ftoftado, or ” 
ul wo Ducks. A ſecond Courſe for the ſame 
ou 4 A grand Sallet, * Meſs. | 


"My 5 A Shoulder of Mutton Orangesand Lemons. 
df © with oylters, 1 Alouc't pig. | 
'Þ 5 A bisk diſh baked. 2 Ayong lamb or kid roaft. 
4 A roaſt chine of beef. 3 Two Shovelers. © 
$ Minced pies or chewits of 15, Two Herns, one larded. 
'F - capon, tongue, or of veal. 5 APotatoe Pye. | 
9 A-chine of Pork. 6 Aduck and mallard,out 
10" A palty of veniſon. H_ | 
11 A (wan,or 2 geeſe roaft, - Aſonc't Turbur, 


12 A loyn of veal. $ Afcouple of pheafants;one 
13 AFrcnch Pie of divers lardcd. 
- coftipounds. 9 Marinated Carp,or Pike, 
. 14 A roaſt turkey« or Breatn, 
r 15 A pig roaſt. 1 0Three brace of partridg, 
"| 16 Afarc*: dith baked. three larded, 
'f 17 Two brangeels' 'roafted, 11 Made Dith of Spinage 
| one larded.. cicam baked, 


12 A 


wy 
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12 A roll of beef. 

13 Two tecls roaſted, one 

"+ harded- 

14 'A cold gooſe pic- 

75A ſouc't mullet and bace. 

76 A quince pyec. 

37 Four curlews, 2 larded. 

33 Adricd ngats tongue. 

x9 A diſhof anchoves. 

' 20 Ajole of Sturgeon. 

Elties and Tarts Royal,and 
Ginger bread, and otficr 
Fruits. 


A Bill of Fare for Ghriſtmss 
| Day, and bow to ſet the 
Meat in order.” © 
___ Oyfiers. 
3 Acollar of brawn. 
| 2 Stewed Both of Mutton 
marrow bones» 
3 Agrand S1llat. 
4 A pottage of capanets. 
5 A break of veal iu ltot- 
fado. 
6 A boil'd partridg. 
7 A chine of bccf,01 (urioin 
xoalt, 
$ Minced pies. 

9 A Jcgote of mutton with, 
anchove ſauce. | 
10 A made diſh of (weet- 

breads. 
11 A ſwan roaſt. 


12 A pay of vemlon. 
A Kid with a puddio 
Py his belly, As. 
14 A leak pie. 
15 A hanchot yeniſon ro- 
ſited, 
16 A turkey roſt and fiuck 
with cloves. 
17 A made diſh of chickens 
im puft patte. 
13 Two bran gecſe roſted, 
one larded. 
19 Two large capons; one 
ie 4 
20 A Cuftard. 


The ſcconaeomrſe for the ſam 
| Meſs. 
Oranges ana Lemons, 
1 A young lamb or kid. 
2 T'wocouple of rabits,twa 
larded. 
3 Ap'g louc't with tongues, 
4 Three ducks,one larded, 


- 5 Three pheafnts, 1 larded. 


6 A Swan Pye, 

7 Three brace of partridg, 
three larded, | 

$ Made diſh in puff paſte. 

9 Bolovia ſauſages,and an» 


choves, muſhrooms, and 


Cavicere, and pickled oy- 

' fiers in a diſh. 

x0 Six eels, three larded. 
ina 
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phalia Bacon. 
12 Tcn plovers, five larded. 
13 A quince Pic,or warden 
ICs 
14 Six woodcocks,3 tarded 
15 A ttanding Tait iv puff 
paſte , preſerved fruits, 
Pippins, Oc. 
16 A diſh of Larks. 
17 Six dricd ncats tongues. 
18 Scurgcon. 
19 Powdered Gereſes 


þllies. 


A Bill of Fare for new-years 
Day. 
Oyſters. 
1 Brawn and Muſtard. 
2 Two boil'd Capons in 
fiewed Broth, or white 
Broth. . 


3 Two Turkies in fioffado. 


4 A daſh of twelve Par- 
tidges, or a ſhoulder of 
mutton. 

5 Two bran Geeſe boil'd. 

) Afarc'c boil'd meat with 

ſnites or ducks. 

7 A marrow pudding bak*c 

8 Alurloin of roalt beef, 

9 Minced pics,ten in adiſh, 

r what number you pleaſe 

i0 ALoin of Veal, 


bs A Garmuion of Wc«ift= 11 Apaliy ot Venilon.. 


12 A Pig roalt. 

23 Two geelc roafi, 

14 Two capons one larded; 
15 Cultards. 


A ſecond Conrſe for the ſame 
Meſs. 
Oranges and Lemons. 
1 Alideof Lamb, 
2 A ſouc? [ Pigs 
3 Two couple of rabbits, 
ewolarded, | 
4 A duck and mallard, one 
larded. 
5 Six tecls, three larded. 
6 A made diſh, or Batalia- 
Pic, 
7 Six woodcocks,zlarded. 
$ A warden pie,or a difh of 
Guaills, 
9 Dricd Neats eongues. 
10 Six tame Pigeons, three 
larded, 
17 A ouc't Capon. 
13 Pickled muſhrooms, 
pickled Oyſters, and An- 
choves in a diſh.” 


113 Twelve ſnites,ſix larded. 


14 Orangado Pye, or a 


, Fart Royal of dried and 


wet ſuckets. 

15 Sturgeon 
16. Tukey, or goole pie. 
Jet> 
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Jelly of hive or (ix forts, 
LayTarts of divers colours, 
and giuger-bread,and other 
Sweet-mcats. 


A Bill of Fare for February. 


I Eggs and Collops. 
2 Brawn and Muſtard. 


3 Ahaſh of Rabbits, four. 


4 Agrand Fiicafe. 
5 A grand Saller. | 
6 A Chine of roaſt Pork. 


A ſecond Conrſe. 

t A whole lamb roaſts 

» Three Widgeovs. 

; A Pippin Pye. 
*A Jole of Sturgeon. 

: A Bacon Tart. 

6 A cold Turkey Pie. 
Jellies and Givger-bread, 
and Tarts Royal. 


A Bill. of Fare for March. 


- Oyfiers. 
1 Brawn and Muſtard, 


2 AfﬀrcihNeats tongue and 


Udder in Roflado. 


Three Ducks. i in Roffado. 


, A roaſt Loin of Pork, 
5 Apaſty of Vetiifon, 
& A Steak Pigs 


2 

A ſecond Courſe. 3 

t Ailide of Lamb. 4 
k 

6 


- 2 Six Tcels, three larded: 


3 A Lamb-itone Pie, 
4 200 of Afparague, 
5 A Warden Pic, 


I 

6 Marinate Flounders. || 2 

| ]-llies and Ginger: bread $ 
and Tarts Royal, 4 
. 7 ) 

A Bill of Fare for Apiil. 6 
Oyliers; 

I A Bisk. 1s 
2 Cold Lamb, i! 
A hanch of veniſoh roallf ; . 

4 Goſlings tour. E 


5 A Turkey Chicken. 
6 Cuſtards of almonds. 


A ſecond Courſe. 
| | I 
1 Lamb, a fide in jJoynts || 2 
2 Tartle Doves eight- Þ} 3: 
3 Cold Neats-tongue pic 4 
4 8.Pidgeons, four ladevy 5 | 


5 Lobſtcrs. * 6. 

6 A Collar of Beef. p 
TAs Tayhies. 

| | C1 

A Bill of Fore for _ 2 | 

3 4 


1 Scotch Pottage,oi Ski 4 


2 Scolc 
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Bills of Fare. 


/ W_ 


2 Scotch 'ollops of mutton 
; A Loin of Veal. 
An oline, or a Pallat pie. 
] 5 Tree Caponets, 1:larded. 
6 Culta: ds. 
A ſecond Courſe, 
I Lamb. C Pie 
2 A Tart Royal, or Q-1nce 
A Gammon of B:con Pic. 
4 A Jole of Sturgeon. 
5 Artichock Pic hot, 
1. 6 Bolonia Szulage, 
Tantics. 
A Bill of F are for June. 
1 Shoulder ot mutton haſht. 
8 2 A Chine of Bref. 
all 2 .Paity ot- Venilon, acold 
Haſh. 
4 A Leg of Mutton roaſt. 
, £5 Four Turkey Chickens, 
+ A Steak Pie. 
A ſecond Courſe, 
1 Jane or Kid, 
2 Rabbits, 
3 Shovelers. 
ef 4 Sweet-bread pie. 
I) 5 O'ines, or Pewit. 
6 Pigeons. 
A Bill of Fare for July. 
Muskmelons. 
1 Pottage of Capon 
a} 2 BoiPd Pigeons. 
43 A haſh of Caponets, 
ny4 A grand Sallct. 


'$, 


ol 


5 A Fawn. 
. Cuttard, 
A ſecond Courſe. 
Pcaſc, or French Beans; 
. Galls four, twolarded. 
P- wits cight,four larded. 
A quodling Tart green, 
Portugal eggs,two forts 
Buttered Brawn. 
Selſey Cockles broild. 

A Bill of Fare for Auguſt. 

Muskmelons,. | 

1 Scotch Collops of Veal. 
2 BoiPd Breaſt of Muttons 
3 A Fricalc of Pigeons. 

4 A ftewed Calves head: 

5 Four Goſlings. 

6 Four Caponets. 

A ſecond Courſes 
1Dotterel twelve,lix larded 
2 Tarts Royal of Fruit, 

3 Wheat-cars. 

4 Pic of Heath-Poats. 
5 Marinate Smel:s, 

6 Gammon of Bacon. 

Selley Cockles. 

A Bill of F are for September; 
| Oyliers. | 

1 An Olio. | 

2 Breaſt of Veal in fioffado ' 

3 Twelve Partridg hafheds 

4 Grand Sallet, 

5 Chaldron Pye, 

6 Cullard, 


on 
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Bills of Fare. 
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A ſecond Courſe. 3 Roalt Veal, 
x Rabits. 4 Two bran-geeſe roaſttd; il ; 
2 Two Hearns,;one larded 5 Tart Royal, | 
3 Florentine of tongues. 6 Cuſtard: _ C 


4 $ Pigeotis roaft,y larded. . A ſecond Courſe. 

5 Pheaſant poits,z larded. 1 Phealants,pouts, pigeons, 
6A cold hare pie. 2 Knots twelve. «”  }- 
ScIſcy cockles broil'd after, 3 Twelve quails,fix larded, 

A Bill of Fare for October. 4 Potato pyc. : 


Oytiers. 5 Sparrows roaſt, 
IT Boil'd Ducks; | | Turbur, | 
2 A haſh of a loin of veal Sclicy Cockles. , 


A Bill of Fare formeyly uſed on Faſting days, and ia Lent, 
. 7 be firſt Cowrſe. 


, Oyliers if in (calon. A ſecond Courſe. 
3 Bucter and Eggs. 1 Fricd Soals. | 
2 Burley pottage, or Rice 2 Stewed oyſters in (colloy 
pottage.. .. ſhells. _ 
3 Stewed Oylicrs, . 3 Fried Smelts,. - 


4 Battered eggs on roaſts, 4 .Congers head broil'd, 
& Spinage Sallat boiP'd. 5 Baked diſh of Potatocs,or 
6 BoiPd Rochet or gurnet, Oylicr pye. 


« 


2 A jole of Ling. 6 A (pitchcock of Eels. 

$ Stewed Carp. 7 Quince pie,or tarts royal 

9 Oyſter Chewits. $ Buttered Crabs. þ 
zo Boil'd Pike, 9g Fricd Flounders: 

11 Roaſt Eels.  *- 10 Joleof ficſh Salmon. 

12 Haddocks,frcſh Cod,or 1 1 Fried Turbur. 

; Whitings. 12 Cold Salmon pyc. tw 
x3 Eclor Carp pye. 13 Fried skirrets. aft 
14 Made diſh of ſpinage. 14 Souc*c Conger; ſer 
«x5 Salt Eels. 15 Lobſters, B 
16 Souc't Turbut, 16 Sturgeons + , lin 


THE 


2026090. $232 $296 
CESPOCPOOG OOTY OPO'S 


L THE 


4 Accomp, lheCook, 
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grees and Quaaiicres. 


Sefton, 1. Hr 
Per feC? DireTjons for the 41s mode Way vs ; of 
| dreſſing: all manner of - Mc Meats ; -mith 
their ſeveral: ſauces, KC. 


To make an Olio Podrida. 


{ Akea Pipkin or Pot of ſome three Gallons, 611 
it with fair water, and (et it over a Fire. of 
Charcoals, and put in firſt your hardelt meats, 
a ramp of Beef, Bolonia {aufages,neats tongues 

two dry,and two green,boiled andlarded,about twohours 
ater the Pot is boiled and ſcummed ; but put in more pre- 
ently after-your Beef is ſcummed,Mutton, Venilon,Pork, - 
Bacon, all the forefaid in Gubbins,as big as a Duck- Eggs 
in equal piecesz put in alſo Carrots, Turnips, —_ 
AJy= 


HE 
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2 . The Accompliſht COOK: or, 
Cabbidge, in good big pieces, as big as your meat, a fag. 
got of {weet hezbs, well bound up, and ſome whole Spi- 
nage,Sorrcl,Burrage, Endive, Marigo!ds, and other good 
Pot-Herbs a little chopped; and ſometimes French Bar- 
ley, or Lupfns green or dry. | 

Then a little before you diſh out your Olio, -put tg 
your pot, Cloves, Mace, Saffron, &c. 

Then next have:divers Fowls; as firſt 

A Goof, of Turkey, two Capons, two Ducks, two Phe 
Jants, twoWidgeons, four Partridges, four *tock; Doves,f.ur 
Teal:, eight Suites, twenty fanr Quails, forty eight Larks. 


— 


- Boil theſe foreſaid Fowls in water and (alt in a pan, 
Pipkin, or pot, &c. 
Then have Bread, Marrow, Bottoms of Artichocky, 
Tolks of bard Eggs, Large Mace, Chbeſunts boiFd and 
| Blancht, two Colliflowers, Saffron. 


And fiew theſe ina pipkin together, being ready clen- 
ged with ſome good ſweet butter, a little white wine and 
ſtrong broth. | = 

' Some other times for variety you may uſe Beets, Pota- 
to's, Skirrets, Piſtaches, Pipe Apple fecd, or Almonds, 
Poungarnet, and Lemons. 

Now to diſh your Olio, diſh. firſt your Beef, Veal, or 
Pork then your Veniſon,and Mutton, Tongues, Sauſage, 
and Ronts over all. | 

Then next your largeſt Fowl,Land-fowl,or Sea-Fowl, 
25 firſt, a Goole, or Turky, two Capons, two Pheaſants, 
. four Ducks, four Widgeons, four Stock- Doves, four Par- 
tridges, eight Tcals, twelve Snites, twenty four Quails 
forty eight Larks, Oc. 

Then broth it, and put on your pipkin of Colliflowers, 
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The Art and Myſtery of Cookery. 3 
Artichocks, Cheſnuts, ſome {weet-breads tried, Yolks of 
hard Eggs, then Marrow boil'd in fixong broth or water, 
large Mace, faffron, Piſtaches, and all the foreſaid things 
being finely ſtewed up, and ſome red Beets over all, flic't 


Lemons, and Lemon peels whole, and run it over with 
beaten butter, 


Marrow Pies. 


For the garniſh of the diſh, make marrow piesmade like 
round Chewets, but not fo high altogether 3 then have 
{weet-breads of veal cut like ſmall dice, ſome piſtaches,and 
Marrow,fome Potato's,or Artichocks cut like the Sweet- 
breads : as allo ſome enterlarded Bacon, Yolks.of hard 
Eggs, Nutmegs, Salt, Gooſcberries,Grapes,or Barberries, 
and ſore minced Veal in the bottom of the Pie minced 
with ſome Bacon or Beef-(uct, Sparagus, and Cheſnuts, 
with a little musk3 clofe them up,and bafte them with (af- 
fron wafer, bake them,and liquour it with beaten butter, 
and (et them abour the diſh fide or brims, with ſome bot- 
toms of Artichocks, and yolks of hard Eggs, Lemons in 
quarters, Poungarnets and red Beets boil'd, and carved. 


Other Marrow Pies« 

Otherwayes for variety, you may make other Marrow 
Pies of minced Veal and Beef-ſuet, ſeafoned with Pepper, 
$41t,Nutmegs, and boiPd Sparagus,cut half an inch long, 
yolks of hard Eggs cut in quarters, and mingled with 
the meat and marrow : fill your Pies, bake them not too 
hard, musk them, &c, 


Other Marrow Piet. 

Otherwayes, Marrow Pies of bottoms of little Artis 
chocks, Suckers, yolks of hard Eggs, Chefnuts, Marrow, 
and intcrlarded Bacon cut like dice, fomeVeal ſweetbreads 

C a. : cut 


 — 
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cut alſo, or Lambs-ſtones, Potato's, or Skirrcts, and Spa- 
ragus, or none feafon them lightly with Nutmeg, Pep- 
Per and Salt, cloſe your Pies, and bake them. 


Olio, Marrow Pies. 


Butter three pound, Flower one quart, T.amb- Stones 
three pair, Sweet-Breads ſix, Marrow bones eight, large 
Mace, Cocks-ftones twenty, interlarded Bacon one pound, 
knots of Eggs twelve, Artichocks twelve, Sparagus one hun- 
dred, Cocks Combi twenty, Piſtaches one pound, Nutmegs, 
Pepper, and Salt. 


Seaſon the aforcſaid lightly, and lay them in the Pie 
upon ſome minced veal or mutton, your interlarded Ba- 
con in thin ſlices of half an inch long, mingled among 
the reſt, fill the Pie,ard put in ſome Grapes, and ilic*t Les 
mon, Barberries or Gooleberries. 


I+ Pics of Marrow. 

Flower, Sweet bread, Marrow, Artichoacks, Piſftacher, 
Nutmegs, Eggs, Bacon, Veal, Suet, Sparagus, Cheſnuts, 
Mask, Saffron, Butter. 

| 2. Marrow Pies. 


Flower, Butter, Veal, Suet, Pepper, Salt, Nntmeg, Sp - 
ragis, Eggs, Grapes, Marrow, Saffron 


3. Marrow Pies. 
Flower,B utter Epps, Artichocks, Sweet-bread, Lamb: 


ftones, Potato's, Nutmegs, Pepper, Salt, Skirrets, Grapes, 
"Bacone To 
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To the Garniſh of an extraordinary Olio : as followeth, 


Two Collars of Pig brawn,two Marrow Pies, twelves roſte 
Twrtle Doves in a Pie, fonr Pies, eighteen © nails in a Pie, 
four Pier, two Sallets, two Felles of two colours, two forc't 
meats, two Tarts, 


Thus for an extraordinary Olio, or Olio Royal, 


To make a Bitk divers wayes, 

Take a Rack of Mutton, and aKnuckle of Vea), put 
them a boiling in a Pipkin of a Gallon, with ſome tair 
water, and when it boils, ſcum it, and put to it ſome fale, 
two or three blades of large Mace, and a Clove or two; 
boil it to three pints, and (train the meat, fave the broth 
for your uſe and take off the fat clean. 

Then boil twelve Pigeon-Peepers, and eight Chicken- 
Pcepers in a Pipkin with fair water, falt, and a piece of 
interlarded Bacon, ſcum them clean, and boil them tine, 
white and quick. 

Then have a roſte .Capon minced, and put to it ſome 
Gravy, Nutmegs, and Salt, and fiew it together 3 then 
put toit the juyce of two or three Oranges, and beaten 
Butter, &c. 

- Then have ten (weet breads,and ten pallets fried, and 
the ſame number of lips and noſes being fi-{t tender boid 
and blanched, cut them like lard, and fry them, put 2« 
way the butter, and put to them gravy, alittle anchove, 
nutmeg, and a little garlick, or none,the juyce of two or 
three Oranges, and Marrow fried in Butter with Sage - 
leaves, and ſome beaten Butter. 
 Taen again,have (omeboiled Marrow and twelve Arty- 


""_ and Peaches hinely boiled, and put into 
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beaten Butter, ſome Piſtaches boilcd alſo in ſome wine 
and Gravy, cight Sheeps tongues larded and boiled, and 
one hundred Sparagus boiled, and put into beaten But- 
ter, Or Skirrcts. | 

Then hav. Lemons carved, and ſome cut like little dice, 

Again, try ſome Spinage, and Parſlcy, &c. 

Thele foreſaid materials being ready; have ſome 
French bread in the bottom of your diſh, 

Tacn diſh on it your Chickens, and Pigeons, broth it 
next your Quails, then Sweet breads, then your Pullets, 
then your Artichocks or Sparagus, and Pittaches, then 
your Lemon, Poungarnet, or Grapes, Spinage, and fryed 
Marrow and if yellow Saffron or tryed Sage, then 
round the center of your boiled meat put your minced 
Capon, then run all over with beaten butter, Oc. 

1. For vari:ty, Clary frycd with yolks of Eggs. 

2. Rnots of Eggs. 

3+ Cocks Stones, 

4+ Cocks Combs, 

5. Ifwhite, ſirained Almonds,with ſome of the broth, 

6. Goosberrics, or Barberries. 

7, Minced meat in Balls. 

$. If green, Juyce of Spinage ſtamped with manchet, 
and ſtrained with {ome of the broth, and give it a walm, 

9. Garniſh with boiled Spinage. 

10. If ycllow, yolks of hard Eggs ſtrained with ſoine | it 
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Broth and Saffron. g 
And many qther varieties. et 

| al 

A Bk otherwayes- d 


Take a Leg of Bcef, cut it into two pieces, and boil it | þ, 
in a gallon or tive quarts of water, ſcum it,and about half || 
an hour after put in a knuckle of Veal, and ſcum it alſo, 


hoil it from five quarts to two quarts or lels3 & being 


© three 
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three quarters boil'd, putin ſome Salt, and ſome Cloves, 
and Mace : being through boil'd, ſtrain it from the meats 
and keep the broth for your uſe in a pipkin, 

Then have eight Marrow bones clean ſcraped from the 
fleſh,and finely cracked over the middle,boil in water and 
ſalt three of them, and the other leave for garniſh, to be 
boil'd in firong broth, and laid on the top of the Bisk 
when it is diſhed. 

Again, boil your Fowl in water and ſalt, Teals, Par- 
tridges, Pigeons, Plovers, Quails, Larks, 

Then have a joint of mutton made into balls with 
ſweet Herbs, Salt, Nutmegs, grated Bread, Eggs, Suet, a 
Clove or two of Garlick, and Piſtaches, boil'd in Broth, 
with ſome interlarded Bacon, Sheeps tongues, larded and 
ſtewed, as alſo ſome Artichocks,Marrow, Piſtaches,Sweet 
Breads, and Lambs-ftones in ſtrong broth, and Mace a 
Clove or two, ſome white-wine and (trained almonds, or 
with the yolk of an Egg, Verjuyce, beaten butter, and 
flic't Lemon or Grapes whole. 

Then have fryed Clary, and fryed Piſtaches in Yolks 
of Eggs. 


Then carved Lemons over all. 


To make azother curious boi d meat, much like a Bk: 
Take a Rack of Mutton, cut it in four pieces, and boil 
it in three quarts of fair Water in a Pipkin, with a fag- 
got of {weet Herbs very hard and cloſe bound up from 
end to end , {cum your broth and put in ſome ſalt ; Then 
about half an hour after put in three chickens finely (cal- 
ded and truſt, three Partridges boiled in water,the blood 
being well ſoaked out of them, and put to them alſo 
three or four blades of large Mace. 
Then have allmanner of {weet herbs,as Paiſley, Time, 
Savory, Marjoram, Sorrel, Sagez theſe being finely 
$ | C 4 picked, 
ts. 


«r{fe. Accompliſat \ COOK : 0r,. 
picked, bruiſe them with the back of a ladle, and a lite 
before you diſh up yaur boil'd meat, put them tg your 
broth, and give them a walm or two. 

Again, for the top of your boil'd meat or garniſh,have 
a pound of interlarded Bacon in thin ſlices, put them in 
a Pipkin with fix marrow-bones, and twelve bottoms of 
young artichocks,and ſome ſix ſweetbreads of veal ſtrong 
broth, Mace, Nutmeg, ſome Gooſeberries, or Barberries, 
{ome Butter and Piltaches. 

Theſe things aforeſaid being ready, and dinner called 
for, take a fine clean ſcoured diſh, and garniſh it with Pj. 
aches and Artichacks, carved Leman, Grapes, and large 

- Mace. 

Then have ſippets finely carved, and ſome ſlices of 
French bread in the bottom of the diſh, diſh three piects 
of Mutton, and one in the middle, and Y tween the mut. 
con three Chickens, and up in the middle, the Partridge, 
and pour on the broth wich the herbs, then put on your 
pipkin over all, of Marrow, Artichocts, and the other 
materials,then exevad Lemon Burherrics ind beaten But: 
ter over all, your carved fippets round the 4iſh, &c, 


' Another made D-ſh in the French Faſhion; called an Entre 
de Table, Entrance to the Table. 
Take the bottoms of boilPd Artichocke, che yolks of 
hard Eggs, young Chicken-peepers, or Pigeon-p: pers, 
finely truſt, Sweet-breads of Veal, Lamb-ſtoacs blanch- 
ed,and put themina Pipkin, withCock: ſtones,and combs, 
and knots of Eggs 3 then put to them ſome ſtrong broth, 
white-wine, large Mace, Nutmeg, Pepper, Butter, Salt, 
and Marrow, and ſtew them foftly together. 
Tien have-Goolcberries or Grapes parboild, or Bar- 
berries, and put to {ome beaten Butter, and , Potato's, 
$kirrets, or Sparagus boil'd,and put in beaten butter, and 
{ome boilPd Piltaghes — : Thel; 
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| Thele being finely iewed, diſh your fowls on fine car- 
ved ippets, and pour on your Sweet-Breads, Artichocks, 
and Sparagus on them, Grapes, and ſlic't Lemon, and 
run all over with beaten Butter,&c, 

Sometimes for variety, you may put ſome boil'd Cab» 
bidge, Lettice,Colliflowers,Balls of minced meat,or Sau- 
{ li without skins, fried Almonds, Calves Udder. 


Another F fench boiled meat of Pine-molet- 


Take a manchet of French bread of a day old, chipic 
and cut a ronnd hole in the top, fave the piece whole.and 
take out the crurmb,then make a compolition of a boild or 
a rot Capon,migced'and ftamped with almond paſi,mul: 
kefied bisket bread, yolks of hard Eggs, and ſome {week 
Herbs chopped fine,ſome yolks of raw Eggs and Satfron, 
Cinamon, Nutmeg, Currans, Sugar, . Salt, Marrow, and 
Piſtaches3 fill the loaf, and fiop the hole with the piece, 
and boil it in aclean cloth in a pipkin,or bake it inan oven, 

Then have ſome forc*t Chickens flca'd, fave the $kin, 
wings,legs, and neck whole, and mince the meat,two Pi- 
geons alfo forc't, two Chickens, two boned of each, and 
filled with ſome minced veal or mutton, with ſome inter- 
Jarded Bacon, or Beet-ſuet, and ſcafon it with Cloves, 
Mace, Pepper, Salt, and ſome gratcd parmiſan, or none, 
grated bread, ſweet Herbs chopped {mal}, yolks of Eggs, 
and Grapes, fill theskins, and iiitch up the back of the 
ﬆkin, ,then put them. in a deep diſh, with ſome Sugar, 
ſtrong broth, Artichocks, Marrow, Saffron, Sparxows, or 
Quails. and ſome boiled Sparagus. 

For the garniſh of the forclaid diſh, rolt Turneps and 
rolt Onions, Grapes, Cordons, and Mace. 

Dith the forced loaf in the migli of the diſh;the Chick- 
ens. and Pigeons round about it, and the Quails or ſmall 
buds over all, with marrow Cardons, Artichocks,or Spa- 
xagus, 
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ragus, Pinc apple ſeeds, or Piſtaches, Grapes, and Sweet 
breads, and broth it on fippets. | 


To boil a Chine of V, eal, whole, or in pieces. 


Boil it in water, ſalt, or in ſtrong broth with a faggot & 
of (ſweet Herbs, Capers, Mace, Salt, and interlarded Ba- 
con in thin ſlices, and ſome Oyſter liquor. 

Your Chines being finely boiled, have ſome ſtewed 
Oytiers by themſelves with ſome mace and fine onions 
whole, ſome vinegar, butter, and pepper, &c. anc 

Then have Cucumbers boiled by themſelves in water 
and (alt, or pickled Cucumbers boiled in water, and put 
in beateu Butter, and Cabbidge-lettice, boiled alſo in 
fair water, and put in beaten Butter. 

Then diſh your Chines on fippets, broth them,and put 
on your ſkewed Oyſters,Cucumbers, Lettice,and parboil'd 
Grapes,Boclites,or ſlic*t lemon, and run it over with bee» 
ten Butters 


Chbines of Veal otherwayes, whole or in pieces. 


Stew them, being firſt almoſi roſted, put them intoa J'*! 
deep Diſh, with ſome Gravy, ſome ſtrong broth, white be 
Wine, Mace, Nutmeg, and tome Oyfter Liquor, two ot 
three ſlices of lemon and ſalt,and being finely ftewed ſerve bo 
them on ſippets with that broth, and flic't Lemon,Gool+ frc 
berries, and beaten Barter, boiPd Marrow,tiied Spinage, $® 
&c. For variety, Capers or Sampier. M 


Chines of Veal boiPd with fruit, whole. n 

Put it in a fiewing pan or deep diſh, with ſome ſtrong Jan 

Broth, large Mace, @ little White-Winc, and when it 

boils ſcum it, then put ſome Dates to, beivg half _ an 
an 
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nd Salt, fome white Endive, Sugar, and Marrow, 

Then boil ſome fruit by it felf, your mcar and broth be- 
ng finely boiP'd, Prunes and Raiſins of the Sun, train 
ome fix yolks of Eggs, with a little Cream, and pur ie 
n your broth, then diſh it on ſippets, your Chine, and 
zarniſh your diſh with Fruit, Mace, Dates, Sugar, 1lic'e 
mon, and Barberries, &c. 


Chines of Veal otherwayes. 

Stew the whole with ſome firong broth, White-Wine, 
and Caper-liquor, ſlices of interlarded Bacon, Gravy, 
ex KCloves, Mace, whole Pepper, Sauſages of minced Meat, 
without skins,or little Balls, fore Marrow, Salt,and ſome 
weet Herbs picked of all forts, and bruiſed with the 
back of a Ladle 3 put them to your broth, a quarter ofan 
hour before you diſh your Chines,and give them a walm, 
and diſh up your Chine on French bread, or fippets,broth 
it, and run it over with beatcu Butter, Grapes, or ſlice 
Lemon, @c. 


Chines of Mutton boi d whole,or Loins,or any Joynt whole. 
Boll itina long ſiewing. pan or deep diſh, with fair wa- 
a iter, as much as will cover it, and when it boils cover it, 
e fbcing {cummed firfi,and put to it ſome Salt, White- wine, 
r Jand fome Carrots cut like dice 3 your broth being half 
| Bboi'd,ftrain it, blow off the fat,and waſh away the dregs 
« {from your Mutton, wafh alſo your pipkin,or ftewing: par, 
and put in again your broth, with ſome Capers,and large 
Mace : ſtew your broth and materials together (oftly,and 
ly your Mutton by in ſome warm broth or diſh,then put 
in alſo ſome ſweet Herbs, chopped with Onions, boil'd 
amongſt your broth. 
Then have Colliflowers ready boil'd in water and falt, 
and put in beaten butter,with (ome boil'd marrow z then 
| the 
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the Mutron and Broth'being ready; difſolve two or thre 
yolks of Eggs with White-Wine, Verjuyce or Sick 3 give 
it a walm, and diſh up your meat on fippers finely carved 
or French bread in flices, and broth ir.3 chen lay on you 
Colliflowers, Marrow, Carrots, and Gooſeberries, Barber. 
ries, or Grapes, and run it over with beaten Butter. 

Sometimes for vaticty, according.to the leaſons, youſf: 
may uſe Turnips, Parſnips, Artichocks, 'Sparagus, Hop- oh 
buds,orColeworts boild in water and ſalt, and put in bea'" 
ten Butter, Cabbidge ſprouts, or Cabbidge Lettice, and 
Cheſnuts, _ 

And tor the thickning of this bevieh ſometimes, take” 
ſirained Almonds, with ftrong broth, and Saffron, « or " 
none. 

Other- while IG bread, Yolks of hard Eggs.and 
- Verjuyce, Oc. '» 


bo 
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To boil a Chine, Rick, or Loin of Matton,otherways, 

whole, or in pieces. | 

Boil itin a ſtewing-pan or deep diſh, with fair water 
as much as will cover it, and when it boils ſcum it, and 
pur to it ſome ſalt 5 then being halt boild, take up the 
meat, ſirain the broth, and blow off the far, waſh the 
ſtewing; pan and meat : then put in again the crag end of 
the Mutton, to make the broth g90d, and put to it ſome " 
Mace. 

Then a little before you take up your mutton, a hand- i” 
ful of picked Parſley, chopped ſmall, put it in the broth, 
with ſore whole marigold flowers,and your whole chine 
of mutton give a walm or two, then difh it up on ſip- " 
pets and broth it : Then have raifins of the Sunand Cur: 
rans boiled tender, lay on it, and garniſh. your Diſh with 
Prunes, Marigold- flowers, Mace, Lemons, and Barber: 
rics, Ec, 
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Other ways without Fruit, boil it with Capers, and all 
"*Pnanner of ſweet herbs ſtripped, ſome Spinage, and Par- 
"Pley bruiſcd with the back of a ladle, Mace, and Salt,Ge, 


WW 
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0 boil a Chine of Mutton whole or in pieces, or any Joynte 


, Boil it in a faig glazed pipkin,being wel! ſcummed,put 
Olin a faggot of (ſweet herbs,as Time, Paill:y, fweet Marjo- 
"Pram, bound hard and (iripped with your Knife, and put 

{ſome Carrots cut like ſmall dice, or cut like Lard, ſome 

"Raiſins, Pruncs, Marigold flowers and falt, and being, 

finely boiled down, ferve it on fippets, garniſh your diſh 

oy Raiſins, Mace, Prunes, Marigold-flowers, Carrots, 

_ Lemons, boil'd Marrow, &c, 

= Sometimes for change leave out Carrots and Frait. 

Ule all as beforeſaid, and add white Endive, Capers, 
Samphire,run it over with bcaten Butter aud Lemons, 


Barley Broth. 
Br Cbine of Matton or Veal in Barley ———— or any foynt. 


Fo Take a Chine or Knuckle, and joynt it, put it in a Pip- 
; kin with ſome firong broth, and when it boils, ſcumit, 

and put in ſome French Barley, -being tirlt boiled in two 

or three waters, with fome large Mace, and a faggot of 
4. lweet herbs bound up, and cloſe hard tied, ſome Raifins, 
th, Damask Prunes,and Currans or no Prunes,and Marigold- 
. 'Iflowers; boil it to an indifferent thickne(s, and ſerve it 


% n ſippets. 


Barley Broth otherwiſe- 


|| Boil the Barley firft in two waters, and then put it to 
a Knuckle 30f Veal, and to the Broth, Salt, Raiſins, 
| lweet 
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ſect Herbs a faggot, large Mace, and the quantity of of 


fine Manchet flic'c together. - 
Otherwiſe. Cl: 


Otherways without Fruit : Put ſome good Matte 
gravy, Saffron, and ſometimes Raiſins only. 


: - 
Chine, or any Joynt. 


Otherwayes ſtew them with firong broth and Whits 
Wine, put it in a Pipkin to them, ſcum it, and put 
it ſome Oyſter-liquor, Salt, whole Pepper,aud a bundlet 

{wect hcrbs well bound up, ſome Mace,two or three great Ra 
Onions, ſome interlarded Bacon cut like dice, -and Cheſ{”P 
nuts, or blanched Almonds and Capers. the 

Then ſtew your Oyfiers by themſclves withMace,But-Y*P 
ter, Time, and two or three great Onions z fometime My 
Grapes. - 

Garniſh your Diſh with Lemon-Peel, Oylters, Macy, Sa 

Capers, and Cheſnuts, &c. al 
| ap; 
Stewed Broth. To 


O make ſiewed Broth; the Meat moſt proper for 

it is. 

A Leg of Beef, Marrow-Bones, Capon, or a Loin or Rack n. 

of Maetton or a knuckle of Veal. b” 
Take a Knuckle of Veal, a Joynt of Mutton,two Mary, 

. row bones, a Capon, boil them in fair water, and ſcun ki 

ther 3 then put in a bundle of {weet herbs well bound up 

or none, large Mace,whole Cinamon,and Ginger bruiſed, 

and put in alittle rag,the fpice being a little bruiſed allo: 

Then beat ſome Oatmeal, firain it, and put it to yout 

| broth, then have boil'd Prunes and Currans firained - ( 

a 
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and put it to your broth, with ſome whole raiſins and 
currans3 and boil not your fruit too much: then about 
half an hour before you diſh your meat, put in a pint of 
Claret Wine and Sugar, then diſh up your meat on fine 
lippets and broth it. 

n Garniſh your diſh with Lemons,Prunes,Mace, Raiſins, 
Currans, and Sugar. 

You may add to the former Broth, Fennil-roots and 
Parlley roots ticd up in a bundle. 


Stewed Broth new Faſhions 


Other ways for change : take two Joynts of Mutton, 
Rack and Loin, being balf boiled and ſcummed, take 
vp the Mutton, and waſh away the dregs from it, firain 
the broth,and blow away the fat,then put to the broth in 
Japipkin a bundle of ſweet Herbs bound up hard,andſome 
Mace,and boil in it alſo a pound of Raitins of the Sun be. 
ing ſtrained,a pound of Prunes whole,withCloves,Pepper, 
Saffron, Salt, Claret, and Sugar : ſtew all well together, 
a little before you diſh out your broth, put in your meat 
again,give it a walm,and ſerve it on fine carved fippets, 


To flew a Loin or Rack of Mutton, or any Foint 0therwayz. 


I. 


Chop a Loin into ſteakes, lay it in a deep diſh or ſiew- 
Ing pan, and put to it half a pint of Claret or White« 
Wine,as much water,ſome Salt and Pepper, three or four 
whole Onions, a faggot of ſweet Herbs bound up hard, 
_gand ſome large Mace 3 cover them cloſe, and fiew them 
| Fcifurely the ſpace of two hours, turn them now and then, 
.q $40d ſerve them on ſippets. | 


af* 


ws IT. 
n Otherways for change, being half boiled, chop ſome 
fol | {weet 


d 


_ 
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ſweet Herbs and put to them, give them a wa and 
ſerve them on fippets with (calded Goolcherries, Biber« 
ries, Grapes, or Lemon: 

II. 

Otherwayes for variety, put Raiſins, Price: Carta 
Dartes,and ſcrve themwithſlic*:Lemon and beaten butter, 
IV. 

- Sometimes you may alter the Spice, and put Nutmeg, 
Cloves, and Ginger. 

V, 

Sometimes to the firſt plain way, put Capers, Pickled 

Cucumbers, Sampture, Oc. 
VI. 

Otherways, ſtew it between two diſhes with fair wa- 
ter,and when it boils,ſcum it,and put three or four blades 
of large Mace, groſs Pepper, Salt, and Cloves, and tiew 
them cloſe covered two hours 3 then have Parilcy picked, 
and ſome ſtripped Time, ſpinage, ſorrel,ſavory,and ſweet 
Marjoram, chopped with ſome onions, put them co your 
meat,& give it a walm,with ſome Srafed bread amongll, 
diſh them on carved fippets, and blow off the fat on'the 
broth, and broth it : lay Lemon on it, and beaten butter, 
or ſtew it thus whole. 

Bctorc you put in your Hei bs blow oft the fat. 


To boil a Leg of —_—__ divers ways. 


- Stuffa Leg of Mutton wichParſly being finely picked, 
boil it in water and ſalt, and ſerve it in a fair dith with 
Parſley, and Verjuyce in ſawcers. 

IL 

Otherways : boil it in water and ſalt, not ſtuffed, and 
being boiled Guff it with Lemon in bits like (quare dice, 
and ſerve it alſo with the peels (quare, cut round about it, 


miaks 
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make ſauce with the Gravy and beaten butter, with Les 
mon and grated Nutmeg. 
II, EE OF 2 abs 
Otherways, boil it in water and (alt, being ſtuffed with 
parſley, and make ſauce with large mace, gravy, chopped 
parſley, butter, vinegar,juice of orange,gooteberrics, bar- 
berries, Or grapes, and ſugar : ſerve it on lippets. 


IV. To boil a Leg of Mutton otherways. | 

Take a good leg ot Mutcon, and boil it in water and 
ſalt, being ſtuffed with {weet herbs chopped with ſome 
becf-ſuer, ſome ſalt and nutmeg. 

Then being almoſi boiled,cake up ſome of the brothin- 
toa Pipkin, and put to it ſome large mace; a tew currans 3 
a handful of French Capers, and a little ſack, che yolks of 
three or four hard eggs minced (mall,and ſome lemon cut 
like ſquare dice 3 and being finely boiled,diſh-it on carved 
ſippets, broth it, and run it over with beatcn butter, and 
lemon ſhred (mall. 

| | V. Otherwayet- 

Take a fair leg of mutton, boil it in water and ſalt,and 
tnake ſaucewith gravy,ſfoine wine vinegar,ſalt-butter, and 
firong broth, being well fttewed together with nutmeg. 

Then diſh up the leg of mutton on fine carved fippets; 
and pour on your broth. 4 | 

Garniſh your difh with barberries, capers, and flic't le- 
Mon» : 

Garniſh the,ſeg of mutton with che ſame garviſh, and | 
fun it over with beaten butter, ſlic*c lemons and grated. 
nutmeg. | FRET <, 

To boil. a Leg of FR - 1 

7. Stuff it with becf-ſuer, and fweet herbschoppedyg 
tiurrmeg, (alc; and boil it in fatr water and alc. 

Fhen take ſome of che broth, and put to ſomie 6apetr; 
carransy 
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currans, large mace, a piece of interlarded Bacdn,two 
three whole Cloves, pieces of pears, and ſome artichock 
ſuckers boil'd and put in beaten butter, boil'dmiarrow ant 
mace. Then before you diſh it up, have forrel, ſage, par 
il:y,time, ſweet marjoram courſely minced,with two 9 
three cuts of a knife, and bruiſed with the back of a lad]: 
on a clean board, put it into your broth to make it green, 
and give it a walm or two, Then diſh up theleg of vel 
on fine carved fippets, pour on the broth, and then you 
other materials, ſome Gooſeberries, or Barberries, beaten 
butter and lemon. 
2. To boil a Leg of Veal otherwayes. 

Stuff it with Beef-luer, nutmeg, and (alt, boil it in 
pipkin, and when it boils, ſcum it, and put into it ſome 
falt, parſlcy, and fennil roots in a bundle cloſe bound up; 
then being almoſt boiPd, take up ſome of the broth in; 
pipkin, and put to it ſome Mace, Raifins of the ſun, gre 
vy 3 ſtew them well together and thicken it with grated 
bread firained with hard Eggs: before you diſh up your 
broth have parſlcy, time, {weet mazjoram ſtript, mari- 
gold flowers, forrcl, and fpinage picked : bruile it with 
the back of aladle, give it a walm and diſh up your leg 
of veal on fine carved fippets : pour on the broth, and 
run it over with beaten Butter. 
3+ To boil a Leg of Veal otherwiſe with rice, or a Knukle. 

Boil it in a pipkin,put ſome ſalt toit, and ſcum itzthen 
put to it ſome maceand ſome rice tinely picked and waſh- 
ed, ſome raiſins of the ſun and gravy 3 and being fine and 
tender boil*d, put in ſome ſaffron and ſerve it on fine car: 
ved fippets with the rice over all- | 

4. Otherways with paſt cut like ſmall lard, boil it in 
thin broth and ſaffron. 

. 5, Otherways in white broth, and with fruit, ſpinage, 
Tweet herbs and gooſeberties, &c, p P 
Wo 
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To make all manner of forc*t meats, or ſiufſings for any ki:d 
of Meats; as Legs, Breaſts, Shoulders, Loins or Racks 3 
or for any Poultry or Fowl whatſoever,boild roaſt, jtcwed, 
or baked; or boiled in bags, round like a quaking Pad- 
ding in a Napkin. 


To force a Leg of Veal in the French Faſhiozs in a Feaſt 
for Dinner or Supper. 


Ake a leg of Veal, and take out the meat, but Teave 
the skin and knucklc whole together,then mince the 
meat that came out of the leg with fome bect-fuct or lard, 
and ſome {weet herbs minced allo; then fcaſon it with 
pepper.nutmcg.ginger, cloves, (alt, a clove or two of ggr- 
lick, and ſome three or four yolks of hard eggs whole-or 
in quarters, pine-apple ſeed, two or three raw eggs, piſta- 
ches, cheſnuts, pieces of artichocks, and fill theleg, ſow 
itupand boil icin a pipkin with two gallons of fair water 
and ſome white wine, being {cummed and almoit boiled 
take up ſore broth into a diſh or pipkin, & put to it ſome 
chefnurs, piltaches, pine-apple- feed, mariow, large mace, 
and artichocks bottoms, and ſtew them well together 3 
then have (ome tricd tolt of manchet or roles finely car- 
ved. The. leg being finely boiPd,difh it on French bread, 
and fricd tott and tippets round about 1:3brota it,and put 
on marrow,& your orker materials, with fliced lemon & 
lemon peel, run it over with beaten hutter, and thicken 
your broth lomerimes with ſtre:ined almonds ſometimes 
yolks of eggs and (atfron, or (atfron only. 
You may add {ometimes balis of the fame meat. 
Garniſh. 
For» your Garniſh you may uſe Cheſnuts, Artichock, 
piſtaches.pine-apple (ced,and yolks of hard eggs in halves 
Or Potatocss D 2 Others | 
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Oiherwhiles : Quinces 1n quarters, Or pears, Pippin, 

goolcberries, grapes, Or barberrics. | 
To force a breaft of Þeal. 

Mince forme Vea) or Mutton with ome beef-ſuet or fat 
bacon, and ſome iweet herbs minced alſo, and ſeaſoned 
Witt lome cloves, Macc,nuilneg.pcpper, two or three raw 
eggs and fait : then prick it up, the breaft being filled at 
the lower cnd, and ficw it between two diſhes with ſome 
{trong, broth, white winz, and large mace 5 then an hour 
after have {weet herbs picked and (tripped, time, forrel, 
paiſl.y, lweet Mzrjoram bruiſed with the back of a ladle, 
and put 1t-into your broth with ſome beet- marrow, and 
piveit a walniz then diſh up your breali of Veal, on fine 
fippets finely carved, broth it, and lay on it flic*t lemon, 
marrow, mace and barberrics,and run it over with beaten 
butter. 

If you will have the broth yellow, put ſaffron into it, 


To boil a breaſt of Veal otherwiſe. 

Make a Pudding of grated manchet, minced ſuet, and 
minced Veal,ſcaſon it with nutmeg,pepper,and ſalt, thre: 
or four eggs, cinamon, dates, currans, raifins of the Sun, 
{ome grapes, ſugar,and cream, mingle ther all together, 
and fill the breatiz prick it up, and liew it between two 
diſhes with white wine and firong broth,mace,dates,mar- 
row : and being finely ftewed, ſerve it on fippets, and run 
it Over with beaten butter, lemon, barberries,or grapes. 

Sometimes thick it with ſome almond milk,tugar,and 
CIcaIme | 
To boil a Breaſt of Veal in anotber manner. 

Joint it well, and parboil it a little, then put it ina 
ſiewing pan or deep diſh with ſome ftrong broth 3 and 4 
bundle of ſweet herbs well bound up, ſome large mace, 


and ſome flices of intcrlarded bacon,two or three clove, 
4 __ z* E be ” 
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ſome capers, ſamphire, ſalt, ſome yo!ks of hard eggs,and 
white-winez ſtew all chefe well rogether,and being boild 
tender, ſerve it on fine carved fippets, and broth it. Then 
ae | have ſome fried {weetbreads,fauſages ot veal or pork,gar- 
4 lick or none,andrun all over with beaten butter, lemon, 
"| and fried parſley. | 

Thus you may boil a Rack or Loin, 


veſt __ _ 
ur 

1 To make ſeveral forts of Puddings. 
e, 

ad 1. Bread Puddings, yellow or green. 

ne | 

mM, Rate four penny loaves and ſearce them through a 
en cullender, put them in a deep diſh, and put to them 


four eggs, two quarts of cream, cloves, mace, and ſome 
» | faffron, (alr, rofſe-water, ſugar, currans, a pound ot bect- 
luet minced, and a pound of dates. | 
If green, juices of ſpinage, and all manner of {weet 
nd herbs !tamped among the (pinage, and firain the juyce, 
reel {weet herbs choptvery ſinall,cream,cinamon, nutmeg, lalt, 
0,8 and all other things, as is next before ſaid ; your herbs 
er, mult be time ſtripped, ſavory, {weet marjoram,rolcmary, 
wo parſley,pennyroyal,dates3 in theſe ſeven or cight yolks of 


af cgg5. 
Another Pudding, called Cinamon- Pudding. 


oof] Take tive penny loaves, and ſearce them through a cul» 
lender, put them in a deep diſh or tray, and put to them 
hive pints of cream, cinamon fix ounces, ſaet one pound 
tif} minced, eggs 11x yolks, four whites, ſugar, (alt,lic*r dates, 
1 af {iamped almonds, or none, roſe water, 
ce, To mikg Rice Puddings, | 
16h Bail your Rige with Cream,fira n 11, aud put ta it twa 
F D 3 penny 
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p:nny-loaves, grated, eight yolks of eggs, and three 
' whites, beet ſuct, one Pound of Sugar, Salt, Roſe-water, 
Natmeg, Coriander beaten, &c. 

Other Rich Puddings. 

Steep yourrice in milk overn'ght, and next morning 
drain it, and boil it in cream, feaſon it with ſugar being 
cold,and eggs, bee{-(uct, falt,nutmegs, cloves, mace, cur- 
xans, da es, Oc, 

To make Oatmeal puddings, called Iſings. 

Take a quart of whole oatmcal being, picked,ficep it in 
warm milk over night, next morning drain it, & boll it 
in a quart of {weet creams and bring cold, put to it (ix 
eggs, of ihem but three whites, cloves, mace,(aftron, pep- 
per, ſaet, dates, currans, falt, ſugar. This put in bags, 
guts, or fowls, as capon, &c. ; 

It grcen, good ſtore of herbs chopped {mall, 
To make blood Puddings. 


Take the blood of a hog, while it is warm, and ſteepin Þ 


it a Quart or more of great oatmeal groats, at the end 
of three dayes take the groats out and drain. them 
cleanz then put to theſe groats more than 2 quart of the 


belt cream warmed on the fire: then take ſome mother of. 


time, ſpinage, parſl:y, ſavory, endive, ſweet marjoram, 
ſorrel, ftrawberry leaves, ſuccory, of cach a few chopped 
very {mall and mix them with the groats,witha little fen- 
nel {red finely beaten, fome pepper, cloves, mace, ſalt, & 
ſome bcet-(uet, or flakes of the hog cat ſmall, 

Otherways, you may ſteep your oatmeal in warm mut- 
ton broth, or (calding milk, or boil it in a bag, 

To make Andolians. 

Soak the hogs guts,andturn them,ſcour them, and ſicep 
them in water a day and a night,then take them and wipe 
them Gry, and turn the fat ſide outermoſt. = 

Thca have pepper, chopped ſage, a little cloyes and 

mace, 


Foy 


- OY on 


—_— un, CS Pn B$—_ .- 27 


" The Art and Myſtery of Cookery. 23 


mace,beaten coriander-fced,and faltzmingle all together, 
and ſeaſon the fat fide of the guts, then turn that fide in- 
ward again,& draw one gut over another to what bigneſs 
you pleaſe ; thus of a whole belly ofa fat hog. Then boil 
them in a pot or pan of fair water, with a piece of inter- 
larded bacon, ſome ſpices and faltz tye them faſt at both 
ends, and make them of what length you pleaſe. 
Sometimes for variety you may leave out ſome of the 
foreſaid herbs, and put pennyroyal, ſavory, lecks, a good 


| big onion Or two, marjoram, time, rolemary, lage, nut» 
meg, ginger, pepper, falt, &c. | 


To make other Blood Puddings. 

Steep great oatmeal in eight pints of warm gooſe 
blood, ſheeps blood, calves, lambs, or fawns blood, and 
drain it, as is aforeſaid, after three days put to it in every 
pint, as before. 

Other Blood Puddings. 
Take blood and firain it, put in three pints of the 


{ blood, and two of cream, three penny manchets grated _ 


and beef-(uet cut ſquare like ſmall dice or hogs flakes, 
yolks of eight eggs, falt,lweet herbs,nutmeg,cloves,mace, 
and pepper. 
" Sometimes for variety, Sugar, Currans, © ec, 
To make a moſt rare and excellent Marrow Pudding in a d;ſh 
baked, and garniſh the Diſh brims with Puff paſte. 
Take the marrow of four marrow bones, two pinemn» 
lets or french breads, half a pound of raiſins of the Sun, 
ready boil'd and cold, cinamon a quarter of an ounce 
finely beaten, two grated nutmeg, ſugar a quarter of a 
pound, dates a quarter of a pound, fack halt a pint, roſe 
water a quarter of a pint, ten eggs, two grains of amber» 
greeſle, and two of musk diflolved ; now have a fine clean 
deep large diſh, then have a flice of french bread, and 
lay a lay of flic'd bread in the diſh, and tixew it with cina« 
D + MON, 
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mon, nutmeg, and ſugar mingled togerher, & alſo (prin. 
le the ſlices of bread with ſack and roſe-water,and then 
foe raifins of the (un, and ſome liced dates and good 


big pieces of marrow 3 and thus make two or three lay; 


of the forelaid ingredients, with four ounces of musk, 


ambcrgreece, and moſt marrow on the top, then take 


two quarts of cream, and firain it with half a quarter of 
fine ſugar, and a little ſalt, (about a ſpoonful) and twelye 
eggs, tix of the whites taken away : then ſet the diſh in- 
to the oven,temperate, and not too hot, and bake it very 
fair and white, and fill it at two ſeveral times, and being 
baked, {crape fine ſugar on it, and lerve it hot. 

To mae marrow Puddings of Rice and grated Bread, 

Steep halt a pound of rice in milk all night,then drainit 
from the m1lk,and boil it ina quart of creamzbeing boild 
ſirain it, and pur to it half a pound of ſugar, beaten nut- 
m-g and mace ſteeped in roſewater,and put to theforeaid 
materials eight yolks of eggs, & five grated manchets,put 
tO it allo nalt a pound of marrow cut like dice, and (alt; 
mingle all together, and fill your bag or napkin,and ſerve 
it wich beaten butter,being boiPd & (tuck with almonds, 

It in guts, being boil'd, tolte them betore the fue ina 
ſilver dith or toſting pan. 

To make other Puddings of Turky or Capon in bags, guts, a 
for any kind of ſtuffing, or forcing, or in Cauls. 

Take a roalt Turky, mince it very ſmall, and (tamp it 
with ſome almond paſte, then put {ome coriander-leed 
beaten,falt, ſugar,roſe-water,yolks of eggs raw,and mar- 
row ſtamped alſo with it,and put ſome cream, mace ſoked 
in ſack and white wine,roſe-water and (ack, (train it into 
the materials, and make not your ſtuff roo thin, then fil 
cicher gut or napkin, or any fowls boiled,baked, or roll, 
br legs of veal or mutton,or breaſts,or kid,or fawn,whok 
L:mbs, ſuckers, @c, | | | 


Sheep! 
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Sheeps Haggas Puddings. 


&k, To make @ Haggas Pudding in a Sheeps Panch. 


| Ake good Rore of Paiſley, ſavory, tyme,onions, and | 


of ; 

Ive oatmeal groats chopped rogether,and mingled with 
:n. ſonic beet or mutton-ſuet minced together, and ſome 
ery cloves, mace, pepper, and (alt; fill che panch, ſowe it up, 
og and boil 1t. Then bcing boiled, (erve it in a diſh, and cut 


ahole in the top of it, and put in ſome bcaten butter 
\ | with two orthree yolks of eggs diſſolved in the butter,or 
nit None. 

ild Thus one may do for a Fafiing-day, and put no fuer in 
it, and put jt in a napkin or bag, and bing, well bulled, 


"ne # Ys - | | 
1d} butter it, and diſh it in a diſh, and ſerve it with lippets. 
2Ut A Haggs otherwayes. 

It; Steepthe oatmeal over night inwarm milx,next morn» 


ing boil it in cream 3 and being tine and thick boiled,puc 
ds, | bect-luet to it in a diſh or tray, (ome cloves, mace, nut- 
meg, (alt, and ſome raifins of the (un, or none, and an 0+ 
nion ; ſometimes ſavory, parſley, and {weet marjoram, 
and fall the panch, &c. | 

Other Haggas Puddings. 

Calves panch,calves chaldrons, or muggets being clen- 
ged,boil it tender,and mince jt very (mall, pyto it grated 
bread, cight yolks of eggs, two or three whites, cream, 
lome (weet herbs,ſpinage,fuccory,forrel,tirawberty leavs 
very [mall minced;bits of butter, pepper, cloves, mace,ci- 
namon, ginger,currans, ſugar, falt, dates, and boil it in a 
napkin or calves Panch, or bake it : and being boil'd, pat 
itin a diſh, trim the diſh with ſcraped fugar,and flick it 
with iliced almonds. run it over with bcaten bdutiter, fc. 


To 
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To make Liver Puddings. 
Take a good hogs, calves, or lambs liver, and boil it; 
being cold, mince it very fmall, or grate it, and ſcarce it 


through a meal-fieve or cullender, put to it ſome grated 


manchet, two penny loaves, fome three pints of cream, 
four eggs, cloves, mace, currans,(falt,dates,{ugar,cinamon, 
ginger, nutmegs, one pound of beef-ſuer minced very 
ſmall: being mixt all cogether,fill a wet napkin,and bind 
it in faſhion of a ball, and ſerve it with beaten butter and 
{ugar being boil'd. | 
Otber Liver Puddings. 

For variety, ſometimes (weet herbs, and ſometimes 
flakes of the hog in place of beef-ſuet, fennil-ſeed, carr: 
way ſeed, or any other ſeed, and keep the order as is a» 
bovelaid. 

To make Puddings of blood after the Italian faſhion. 

Take three pints of hogs blood, (irain it, and put to it 

| half a pound of grated cheeſe, a penny manchet grated, 

ſweet herbs chopped very fmall,a pound of bzef-ſuet min- 
| .ced (mall, nutmeg, pepper, falt, ginger, cloves, mace, ci- 
namon, ſugar, currans, eggs, &c. 


To make Puddings of a Heifers Udder. 


Take an heifers udder, and boil it ; being cold,mince it 
ſmall, and put to it a pound of almond palie,fome grated 
manchet, three or four eggs,a quart of cream,one pound 
of beef-ſuet minced ſmall,tweet herbs chopped ſmall alſo, 
currans, cinamon, ſalt, one pound of ſugar, nutmeg, (af- 
fron, yolks of hard eggs in quartets, preſerved pears in 
form of ſquare dice,bits of marrow 3 mingle all together, 
and put it ina clean napkin dipped in warm liquor, bind 
it up round like a ball, and boil ir. 

Being boil'd diſh it ina clean ſcoured diſh,ſcrape ſugar, 
and run it over with beaten butter, Cick it with flic'e al- 
monds, 


The'Art and Myſtery of Cookery. 27 


— —_  ——uQ — —— —— _——_— 


rr —r_—_— 


zonds, or flic't dates, candied lemon pee), orange, or ci- 
rons, juyce of orange over all. 
Thus alſo lamb-ſtones, {weet-breads, tmky, capon, or 


any poultIcy. 


Forcing for any roots as mellons;Cucumbers, Colliflywerg, 
Cabbidge, Pompions, Gourds, great Onions, Parſnips, 
Turnips or Carrots. 


Take a Musk Mellon, take out the ſeed, cut it round 
the mellon ewo fingers deep, then make a forcing of gra« 
ted bread, beaten almonds, role-water and ſugar, ſome 
musk-mellon iamped {mall with it, alſo bisket bread bea- 
ten to powder 3 ſome coriander-leed.candied Icmon min- 
ced (mall, ſome beaten mace and marrow minced firall, 
beaten cinamon, yolks of raw eggs, {weet herbs, ſaffron, 
and musk a grain then fill your rounds of mellons, and 
put them in a flat bottom'd diſh, or earthen pan, with 
butter in the bottom, and bake them in a diſh, . 

Then have ſauce made with white- wine and firong 
broth ſtrained with beaten almonds, fugar,and cinzamon; 
lerve them on fippets-tinely carved, give this broth a 
walm,and pour it on your mellons with {ome fine {craped 
lugar, dry them in the oven, and fo ſerve them. 

Or you may do theſe whole 3 mellons, cucumbers, le- 
mons or turnips, and ſcrve them with any boild towl. 


Other forcing, or Pudding, or ſtuffing for Birds 0 any 
Fowl, or any Joynt of Meat. 


Take veal or mutton, mince it,and put to it ſome gra» 
fed bread, yolks of eggs, cream, currans, dates, ſugar, 
nutrneg, cinamon, giager, mace, Juyce of ſpinage, {weet 
herbs,falc,and mingle all cogether, with ſome whole mar- 


50w amongtt, If ycllow, ufe Saffron, 
Other 


—— 
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Other forcing for Fowls or any Foynt of meat. 
| Mincealeg of mutton or veal, and {ome beet-luet, 
veniſon, with ſweet herbs, grated bread, eggs, nutmeg, 
p<pper, ginger, falt, dates, currans, raiſins, ſome dry can. 
dicd oranges,coriander ſeed,and a little cream; bake thim 
or boi] them, and fiew them in white wine, grapes, mar. 
row, and give them a walm or two, thick it with two or 
three yolks of eggs, ſugar, verjuyce, and ſerve theſe pud. 
dings on fippets, pour on the broth, and firew on fugy 
and ſlic't Icmon. 


Other forcing of Veal or Pork, Mutton, Lamb,Veniſon, 
| Land, or Sea Fowl. | 


Mince them with beef-ſuet or lard, and ſeaſon them 
with pepper, cloves, mace, and {ome {weet herbs grated, 
Bolonia faulapes, yolks of eggs, grated cheele, (alt, ec. 

©ther liuffngs or forcings of grated cheeſe,calves brains 
or any brains,as pork,goat, Kid,or Lamb,or any veniſon, 
or pigs brains, with ſome beaten nutmeg, pepperylalt,gin- 
gcr, cloves, ſaffron, ſweet herbs, eggs, Goolcberries, or 
Za Pee 

Other forcing of calves udder boiled and cold,and tam: 
ped withalmond patlt, cheeſe curds, ſugar, cinamon, gin- 
ger, Mace, cream, (alt,raw eggs,and lome marrow or but- 
icr, &ce 

Other Sinffings or Puddings. 

Tak? rice flower, firain it with Goats milk or cream, 
and the brawn of a poultrey rolied, minced and ſtawped, 
boil them to a good thickneſs, with ſome marrow,fugar, 
role water and ſome ſalt 3 and being cold, till your poul: 
cry, cither in cauls of veal or other joynts of meat, and 
bikc them or boil tnem in bags or guts, put in ſome nut» 


Wcg, almond palte, and foie beaten mace. 
Other 
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0ther ftuffings of the brawn of a Capon, Chickens, Pige- 
ons, or anytender Sea Fowl. 

Take out the meat, and fave the skins whole, leave on 
the legs and wings to the skin,& alſo the necks and heads, 
and mince the meat raw with {ome interlarded bacon, or 
beef-ſuet, ſeaſon it with cloves, mace,ſugar,ſalt,and ſweet 
herbs chopped ſmall, yolks of eggs grated, parmiſan or 
none, fill the body, legs, and neck, prick up the back,and 
ſtew them between two diſhes with (irong broth as much 
as will cover them, and putſome bottoms of artichocks, 
cardons, or boil'd ſparagus, gooſeberries, barberrics or 
grapes being boil'd, put in ſome grated parmiſan, large 
mace, and ſaffron, and ſerve them on fine carved ippets 3 
garniſh the diſh with roaſt turnips, or roaſt onions, car- 
dons, and mace, &e. 

Other forcing of Livers of Poultrey, or Kid or Lambs. 

Take the Liver raw, and cut it into little bits like dice, 
and as much interlarded bacon cut in the ſame form, ſome 
ſweet herbs chopped ſmall amongſt ; alſo ſome raw yolks 
of eggs,and ſome beaten cloves and mace,pepper,and ſalt, 
a few prunes and raifins,or no fruit, but grapes or gooſe- 
berries,a little grated parmiſan,a clove or two of garlick 
and fill your poultry, either boiPd or roſt, &c. 

Other forcing for any dainty Fowl , as Turky, Chickgns, or 
Pheaſants, or the like bod or roafl. * 

Take minced veal raw, and bacon or beef-ſuet minced 
with itz being finely minced, ſeaſon it with cloves and 
mace,a tew currans,ſalt, and fome boil'd bottoms of arti- 
chocks cut in form of dice ſmall, and mingle amongſt the 
forcing, with pine-apple-ſceds, piftaches, cheſnuts, and 
ſome raw eggs, and fill your poultrey, &c. 

Other fillings or forcings of parboil'd Veal or mutton. 

Mince the Meat with, beet: ſuet or interlarded Bacon, 
and ſome cloves, mace, pepper, falt, eggs, fugar, and 
lome 


—_ 
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ſome quartered pears, damſons, or prunes, and fill yy bi 
fowls, &c. '#h 
Other fillings of raw Capons. 01 

Mince it with tat bacon and grated cheeſe,or parmily 
ſweet herbs, cheeſe-curd, currans, cinamon, ginger, nu 
meg, pepper, lalt,and ſome pieces of artichocks like ſm 
dice, ſugar, ſaffron, and fome muſhrooms. 

Otherways. 

Grated liver of veal, minced lard, fennel-ſeed, whill tc 
raw <ggs,lugar, [weet herbs,ſalt, grated cheele, a clovedÞa 
two of garlick,cloves,mace,cinamon, and ginger, Oc. 

Otherways. 

For a leg of mutton, grated bread, yolks of raw egp 
beet ſuet, (alt, nutmeg, ſweet herbs, juyce of ſpinay; 
cream, cinamon, and ſugar if yellow, fattron, 

Other forcing, for Laud or Sea fowl boiled or baked, 
or a Leg of Mutton. ar 

Take the meat out of the leg, leave the skin whole,an d; 
mince the meat with beef-ſuet and (weet- herbszand put th 
It, being finely minced, grated bread, dates, currans, riff or 
fins,orange minced ſmall, ginger, pepper, nutmeg,creal 
and eggs3 being boiled or baked, make a ſauce with ma 
1ow, ltrong broth, white-wine, verjuyce, mace, ſuga 
| & yolks of eggs ſirained with verjuyce : ſerve it in on hn 
carved fippets, and lic't lemon, grapes, or goosberris 
and thus you may do it incauls of veal, lamb, or kid. Bn 


Legs of Mutton forc't, either roſt or boil d. 

Mince the meat with beef-ſuet or bacon, (ſweet hen} - 
pepper, ſalt, cloves and mace, and two or three cloves For: 
garlick,raw eggs,two or three cheſnuts,and work up alan 
gcther, fill the leg, and prick it up, then roſt 1t or boilifor 
make (auce with the remainder of the meat,and fiew it of fir, 
the fire with gravy, cheſauts,piſtaches, or pine apple leeYbcr 
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bits of artichocks, pears,grapes or pippins, and ſerve it 
hot on this ſauce,or with gravy that drops from it only, 
or ſtew it between two diſhes. 
ia Other forcing of Veal. 
nul} Mince the veal, and cut the lard like dice, and put co 
ma it, with ſome minced Penniroyal, (weet Marjoram, win- 
ter-ſavory, nutmeg, a little cammomile, pepper, ſalt, gin- 
ger, cinamon,ſugar,and work all together; then fill it in- 
to beefs guts of ſome three inches long, and ſtew them in 
a pipkin with claret wine,large mace,capers and marrow; 
being finely ſtewed, (ſerve them on tine carved fippets, 
flic'd lemon and barberries,and run them over with bea«» 
ten butter and ſcraped ſugar, 
Other forcing for Veal, Mutton, or Lamb. 

Either ot theſe minced with bect fſuet, parſly, time,ſa- 

, E vory,marigolds, endive and ſpinagez mince all together, 
and put ſome grated bread, grated nutmeg, currans, five 
nll dates, ſugar, yolks of eggs,roſe-water, and verjuyce : of 
a'S this forcing you may make birds, fiſhes, bealis,pears, balls 
1 or what you will,and ſtew them or fry them,or bakethem 
eaFand ſerve them on tippets with verjuyce,ſugar and butter, 
nay either dinner or ſupper. 
pa Other forcing for breaſt, Le75, or Loins of Beef, Mutton,Veal, 
ul or any Veniſon, or Fowl reſted, baked, or fiewed. 
168 Mince any mcat and put to it beet-fuet or lard, dates, 
I. Briifins, grated bread,nutmeg, pepper and alt, and two or 
tiree eggs, Ec. 


yo 


Otherwayes. 
0g  Mince ſome mutton;with bcet-ſuet, ſome orange: peel, 
5 Forated nutmeg, grated bread,coriander ſeed, pepper, (alt, 
land yolks of eggs, mingle all together,and fill any breaſt, 
| i'Yor leg, or any joynt of {weet,and make ſauce with gravy, 


© Flirong broth, dates, currans, ſugar, ſalt, lemons, and bar- 
ce u cries , &ce 


Otber 


—— 


32 . The dccompliſpe( COOK: or, 


_ Obber forcing for roaſt or boiled, or baked Legg of any 

meat, or any other Foynt, or Fowl. 

Mince a Leg of Mutton with beef-ſuet, ſeaſon it withÞ +! 
cloves, mace, pepper; (alt, nutmeg, zoſe- water, currans, Nv 
raifins,caraway-leeds and eggs and fill your leg of Mut. y, 
ton, Ofc. | f7 

. Then for ſauce far the foreſaid, if baked, bake it in aff; 
earthen pan or deep diſh,and bcing baked, blow away the] ar 
fat, and ſerve it with the gravy. 

It roaft,ſave the gravy that drops from it, and put toi y 
flic*t lemon or orange. | 

If boild, put capers, barberries, white-wine,hard egaill bt 
minced, beaten Butter, gravy, verjuyce and ſugar, &c, 

Other forcing. ſe! 

Mince a leg of mutton or lamb with beef ſuet, and al 
manner of (weet herbs minced,cloves,tmace, falt, currans 
ſugar, and fyl the leg with half the meat : then make thi 
reli into little cakes as broad as a ſhilling,and put themin 

_ a pipkin with ſtrong mutton broth,cloves,mace,vinega, 
and boil the leg, or bake it, or roaſt it, 
Forting in the Spaniſh Faſhion in balls. 

Mincea leg of mutton with beet-ſuet, and ſome mat 
xow cut like (quaredice, put amongſt ſome yolks of egg 
and ſomefalt,and nutmeg 3 make this ſtuff as big as a ter 
nis ball,and ſtew them with firong broth the ſpace of twe 
hours 3 turn them, and ſerve them on toaſts of fine mat 
chet, and ferve them with the paleft of the balls. 

Other manner of Balls. 

Mincea leg of Veal very ſmall, yolks of hard eggs;att 
the yolks of ſeven or cight raw eggs,ſome ſalt,make thet 
into balls as big as a walnut, and fiew them in a Pipkic 
with ſome mutton broth, mace, cloves, and ſlic't ging 

_ Hew them an hour, and put ſomemarrow to them, al 
ſerve them on fippets, ©. 
Lot Ot 
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| Other grand or forc't Diſh. | | 
| Take hard eggs,and part the yolks & whites in halves, 
ithÞ then take the yolks and mince them, ot ſtamp them in a 
BE Mortar with marchpane ſtuff, and ſweet herbs chopped 
ut-Þ very ſmall, and pur among(t the eggs ot palte, with (u- 
gar and cinamon fine beaten, put lome currans allo co 
a them, and mingle all together with ſalt, fill che whites, 
the and (et them by. 
Then have preſerved oranges candied; and fill them 
tl with marchpane paſte and ſugar, and (et them by allo. 

Then have the tops of ſparagus boil*d,and mixed with 
butter, alittle ſack, and (et them by allo, 
| Then have boiled chetnuts pecled, and piſtaches, and 
ſet them, by Alſo, 

Then have marrow fieeped firſt in roſe-water,then fri- 
edin Butter, and fet that by alſo. 

Then have green quodlings flic't, mixt with bisket 
bread & cgg, and fried in little cakes, and (et that by alſo: 

Then bave ſweet-breads, or lamb-ſtones; and yolks of 
hard eggs fryed, &c. and dipped in Butter. | 

Then have (mall turthe-doves, or pigeon: peepers and 
ar chickens-peepers fried, or finely rofted or boiled, and let 
2» them by,or any fmall birds,and ſome artichocks, and po- 
tato's boiPd and fried in Butter, and (ome balls as big as 
3 walnut, or lcfs, made of parmiſan, and dipped in But- 
ter, and fried. 7? 

Then laſt of all, put them all ina great charger, the 
chickens or fowls in the middle, then lay a lay of ſweets 
and breads, then a lay of bottoms of artichocks, and the mar- 
a row on them {ome preſerved oranges. 

Then next fome hard eggs round that, fried ſparagusz 
yolks of eggs, cheſnuts, and piftaches 3 then your greet 
quodlings fiuffed: the charger being full; pur to them 
martow all over the meat, and juice of orange,and make 

” 2 ſauce 
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a fauce ot (trained almonds, grapes, and vcrjuycez and 
being a lictle ſtewed in the oven, diy it, &c. 
The diſh. 

Sweetbreads, L 1mbſtones,Chickens, Marrow, Almond, 
Epgs, Oranges, Bitk, t, Sparagus, Artichocks, Musk, Saffron 
Butter, Potato s, Pijtaches ;Chejnuts, Verjuyce,Sugar,t low- 
er, Parmiſan, Cinamone 


To force a French Bread called Pine-molet, or three of them, 


Take a manchet,and make a hole in the top of it, take 
out the crum, and make a compolition of the brawn ofa 
capon roſie or boild; mince it, and ſtamp it in a mortar, 
with marchpane paſie, cream yolks of hard e $85, Muske- 
ficd bisket bread, the crum of very fine manthe ſugar, 
marrow .musk,and {ome {weet herbs chopped cM bea- 
tcn,cinamon, ſaffron,ſome raw yolks of eggs, & currans; 
fill the bread, and boil them in napkins in capon broth, 
butticſt ſtop the top with the pieces you took off. Then 
ſtew or fry ſome {weet-breads of veal and torced chick- 
ens between two diſhes, or Lamb-ftones, fried with ſome 
mace, marrow, and grapes, ſparagus, or artichocks, and 
. $kirrets, the manchets being well boiPd, and your chick: 
en finely ſtewed, ſerve them in a fine diſh, the manchets 
in the middle, and the (weetbreads, chickens, and car- 
ved fippets round about the diſh; being tinely diſhed, 
thicken the chicken broth with tirained almonds,cream, 
ſugar, and bearcen butter. 

Garniſh your diſh with marrow, piſtaches, artichocks, 
puff palte, mace, grapes, pomegranats, orbatberries, and 


ſlic*t lemon. 
Another forc's diſh. 
Take two pound ot b:et-marrow, and cut it as big as 
- dice, and a pound of Dates,cut as big as {mall dice; 


hen have a pound of prunes, and take away the m—_—_ 
Iv 
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from the ttones with your knite, and a pound of Currans, 
and put theſe aforeſaid in a Platter,twenty yolks of eggs, 
a pound of ſugar, an ounce of cinamon, and minglcall 
together. 

Then have the yolks of twenty eggs more, ſirain them 
with Roſe-water,a little musk and fugar, fry them 1n two 
pancakes with a little ſweet butter fine and yellow & be- 
ing fried,put one of them in a fair diſh,and lay the former 
materials on it ſpread all overzthen take theother,and cue 
it in long ſlices as broad as your little finger, & lay it over 
the diſhcs like a lattice window {ct it in the Oven, and 
bake it a little, then fry it, &c. Bake itleufurely. 


Another forc'd fryed Diſh. 


Make a little paſte with yolks of eggs, flower, and 
boiling liquor. 

Then take a quarter of a pound of ſugar, a pound of 
marrow, half an ounce of cinamon, and a lictle ginger. 
Then have ſome yolks of Eggs, and maſh your marrow, 
and a little Roſewater,musk or amber, and a few currans, 
or none, witha little (uet,and make little palties,fry them 
in clarified butter, and ſerve them with {craped ſugar,and 
juyce of orange. ; 


Otherwayes. 

Take good freſh wates Eels,fliy and mince them ſmall 
witha warden or two, and fcaton it with pepper, cloves, 
mace, ſaffron; then put currans, dates, and prunes, ſmall 
minced amongſt, and a little verjuyce, and fry it in little 
paſtiesz bake it in the oven, or ſicw it ina panin paſic of 
divers forms, as palties or fiars, &c. 
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To make any kind of fulages, * 


Firſt, Bolonia Sauſages. 


He beſt way and time of the ycar is to make them 
in September. 

Take four ſtone of pork,of the legs the leaneſt,and take 
away all theskins, finews, and fat trom it mince it tine 
and [temp it:then add to it three ounces of whole pepper, 
two ounces of pepper more grolly cracked or beaten, 
whole cloves an ounce, nutmegs an ounce finely beaten, 
ſalt, ſpaniſh, or peter-falt,an ounce of coriander-leed tine- 
ly beaten, or carraway-ſeed, cinamon an ounce tine bea- 
ren, lard cut an inch long, as big as your little hinger, and 
elean without ruſt; mingle all the forcſaid together 3 and 
fill beefs guts as full as you can poſſible, and as the wind 
eathers in the-gut, prick them with a pin,and ſhake them 
well down with your hands for it they be not well fil- | 
led, they will be ruſty. | 

Thcſcatoreſaid Bolonia Sauſages are moſt excellent of 
pork only: but ſome uſe buttock beef,with pork, halt one, 
and as much of the other, Beef and pork are very good, 

Some do uſe pork of a weeks powder for this ule be» 
forelaid, and no more falr at all, 

Some put alittle ſack in the beating of theſe ſauſages, 
and put in place of coriander, carraway-feed. 

This is the molt excellent way to make Bolonia Saufa- 
ges, being caretully fillcd,and tied falt with packthred,and 
ſmoaked or {mothered three or tour days, that will turn 
them rcdz then hang chem in {ome cool cellar or higher 
xOuUm £0 take the air. 

Other Sauſages. 

Sauſages of pork with ſome ot the fat of a chine of ba- 

con or pvik, Cume ſage chopped tine and mall, falt, and 
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pepper 3 and fill them into porkets guts, or hogs, or 
ſheeps guts, or no guts, and let them dry in the chimney 
leifurcly, &c. 
Otherways. 
Mince pork with beet-ſuer, and mince ſome ſage, and 
put to-it with ſome pepper,ſalt, cloves and mace; make it 
into balls, and keep it for your ule, or roll them into lit. 


_ tle ſauſages ſome four or five inches long as big as your 


finger 5 try fix or ſeven of them, and ferye them ina diſh 
with vinegar or juyce of orange. 

Thus you may do of a leg of veal, and put nothing but 
{alt and (uet;and being fried,ſerve it with gravy and juice 
of oxange or butter and vinegarzand before you fry them 
flower them. And thus mutton or any meat. 

Or you may add {weet Herbs or Nutmeg: and thus 
Mutton, 

Other Sauſages. 

Mince ſome Butrock-Beet with Becf-ſuet, beat them 
well together, and ſeaſon it with cloves, mace, pepper, 
and ſalt: fill the guts, or fry it as b:fore; if in guts, boil 
them and ſerve them as puddings, 

Otherwayes for change. 

If without guts, try them and ſerve them with gravy, 
juyce of orange or vinegar, @c. 

To make Links. | 

Take the raring pieces of pork or hog bacon, or fillets, 
or legs, cut the lean into bits as big as great dice ſquare, 
and the fleak in the ſame form, halt as much ; and fcafon 
them with good ſtore of chopped ſage chopt very mal & 
fine 3 and ſeaſon it-alfo with ſome pepper, nutmeg,cloves 
and mace alſo very {mall beaten, and alt, and fill porkets 
puts, or Beet-guts ; being well filled, hang them up and, 
dry them till the (ſalt ſhine through them 3 and when you 
will ſpend them, boi] them and broil them, LN 

E 3 19” 
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To make all manner of Haſhes. 


Firſt, of raw Beef. 

| Ince it 'very ſmall with ſome Beet-ſuer or lard, 

V1 ſome ſweet herbs, pepper, ſalt, ſome cloves, and 
mace, blanched cheſnuts, or almonds blanched, and put 
in whole, ſome nutmeg, and a whole onion or two, and 
fiew it finely in a pipkin with ſome {irong broth the 
ſpace of two hours , put a little claret to it, and ſerve it 
on ſippets finely carved, with ſome grapes or lemoa in 
it alſo, or barberrics, and blow off the tat. 

Otherwayes. 

Stew Beef in gobbets, and cut ſome fat and lean to- 
gether as big as a good pullets egg, and put them into a 
pot or pipkin with ſome Carrots cut in pieces as big as 
a walnut, ſome whole onions, ſome parſnips, large mace, 
a faggot of (weet herbs,falt, pepper,cloves, and as much 
water and wineas will cover them, and (iew it the ſpace 
of three hours. ; 

2+ Beef baſhed otherways, of the Buttock. EC 

Cut it into thiu ſl.ces, and hack them with the back of | y 
your knife, then fry them with {weet butter; and being | « 
fried.put chem in a pipkin with ſome claret,firong broth, Þ t 
or gravy, cloves, mace, pepper,lalt,and {weet butter z be- F 1; 
ing tender ſtewed the ſpace-of an hour, ſerve them on 
fine ſippets, with ſlic't lemon, goosberries, barberries, or 
grapes, and ſome beaten butter, t 

; 3- Beef baſhed otherwayes. n 

Cut ſome buttock-beet into fine thin ſlices,and half as Þ {; 
many ſlices of fine interlarded Bacon, fiew it very well 

© and tender with ſome claret and firong Broth, cloves, 
mace, pepper, and ſalt; being tender ſtewed the ſpace of 


ao hours, ſerve them on fine carved fippets, &c. 1 
2 4. A 
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4+ A Hiſh of Bullocks Cheeks. . 

Take the flcth trom the bones, then with a ſharp knife 
lice them in thin ſlices |:ke Scotch collops, and fry them 
in ſweet butter a little 3 then put them into a Pipkin with 
l, gravy or ſtrong broth and claret, (alt, chopped ſage, and 
J Þ nutmeg, ſtew them the ſpace of two hours, or till they be 
tender, then ſerve them on fine carved lippets, &c. 


—————C 


Hoſhes of Neats Feet,or any Feet 3 us Calves,Sheeps, Dears, 

_ Hogs, Lambs, Pigs, Fawns, or the like, many of the ways 

following. 

Buil them very tender,and being cold,mince them wall, 
then put currans to them, beaten cinamon,hard eggs min- 
* | ced,capers,ſweet herbs minced (mall, cloves, mace, ſugar, 
| | white- wine, butter,ſlic*t Jemon or orange, f1:c't almonds, 
S Þ grated bread, ſaffron, ſugar, gooleberries, barberries, or 
» | grapes3 and being finely itewed down,ſe. ve them on fine 

carved ſippets, 

| 2. Neats Feet haſhed otherways. 

Cut them in pieces,being tender boild,and put to them 
_ | ſome chopped onions, parſl:y,time,butter, mace, pepper, 
| vinegar, falr, and ſugar: being finely Rewed, ferve them 
; | onfine carved fippets, barberrics, and (ugar; fometimes 
\ | thicken the broth with yolks of raw eggs and verjuice,ruu 
it over with beaten butter,and ſometimes no fugar. 

3» Haſhing otherwayes of any Feet. 

Mince them (mall,and few ther wich white wine, but- 
fer, currans, raitins, marrow,ſugar, prunes, dates, cina- 
mon, mace, ginger, pepper, and ſerve thcm on toatis of 
fried manchets. 

Sometimes diſſolve the yolks of egg. 
4+ Neats Feet, or auy Feet otherways. 

Bring tender boil'dand fouſed,part th:m and fry thern 
11 lweet butter tine and brown diſh them in a clean diſh + 
E 4 with 
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with ſome muſtard and {weet Butter, and fry ſome flic 
onions,and lay them all over the topz run them over wit 
bcatcn Buſter. 


5+ Neats-feet, or other Feet otherwayes ſliced, 
or in pieces ſtewed. 

Take boil'd onions, and put your feet in a pipkin with 
the onions aforclaid being ſliced, and cloves, inace, white 
wine,and ſome ftrong broth and falt, being almott ſtew. 
ed or bojl'd,put to it fome butter and verjuyce,and lugar, 
vive ita walm or two more, ſerve it on tine ſippets, and 
5un it ovcr with ſweet Butter, 


6. Neats-feet otherwayes, or any Feet fri: 
caſſed or Trotter. 
| B:ivg boiled tender and coid,take out the hair or wool 
berween the toes, part them in halves,and try them in but- 
tcr being fryed, put away the Butter, and put tq them 
grated nutmeg, ſalt, and ſtrong Broth, 

Then being tine and tender, have ſome yolks of egps 
diflolved with vinegar Or verjuyce, ſome nutmeg in the 
cgps allo, and into the eggs put a piece of Ficth Butter, 
and put away the frying : and when youare ready to diſh 
up your meat, put inthe eggs, and give ita tols or two 
10 the pan, and pour it in a clcan dith, 


1» Toh:ſþ Neats-tongues, or any Tongues. 
Bing ficſh and tender boiPd, and cold, cut them into 
tiin f{:ces, fry them 1n ſweet burter,and put to them (ome 
ſtrong broth,cloves,mace,fafron,ſalt,nutmegs grated,yolks 
ot ©£g5 Yrapes, verJuyce : and the tongue being fneaud 
chick, wicha tols or two in the pan,dith it on fine fippets 
Sometimes you may leave out cloves & macez and for 
yariety put braten cinamon, ſugar, and ſaftron,and make 
it MOLE brothy. 2» 1! 
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2+ To h:fh a Neats Tongae otherwayes. 

Slice it into thin flices, no broader than a three pence, 
and ſtew it in adiſh or pipkin with ſome tirong broth, 
a little fliced onion of the ſame bignels of the tongue, and 
ſome falc, put to ſome muthrooms, and nutmeg, or mace, 
and ſerve it on fine lippets, being well ſiewedzrub the bot- 
com of the diſh with a clove or two of garlick,or mince a 
1aw on10n very ſmall and pur in the bottom of the diſh, 
and beaten buttex run overthe tops ot your diſh of meat, 


with lemon cut ſmall, 


3 To haſh a Tongue otherwiſe,either whole or in ſlices- 

Boil it tender, and blanch it; and being cold,ilice it in 
thin flices, and put to it boiPd cheſnuts or 101te, fome 
firong broth, a bundle of {weet herbs, large mace, white 
endive,pcpper,wine,a few cloves, foie capers, narrow or 
burter, and {ome ſalt; flew it well together, and ferve it 
on fine carved fippets, garniſh it on the meat, with gool- 
berrics, barberries, or lemon. 

4. To baſh a Tongue otheywayes. 

Being boil'd tender, blanch ir, and let it cool, then ſlice 
it in thin flices,and put it ina pipkin with ſome mace and 
raiſins, 1lic*t dates, ſome blanched almonds,pittaches, cla» 
ret or white wine, butter, verJuyce,ſugar,and lirong brothz 
being well (ftewed, firain in tix eggs, the yolks being 
boil'd hard, or raw, give it a walm, and diſh up the 
tongue on fine lippets, 

Garniſh the diſh with fine ſugar,or fine ſcarſed man- 
chet, lay lemon on your meat ſlic*c,run it over with bea+ 
ten Butter, &c. 

5+ Tobaſh a Neats Tongae otherwayes. 

Being boil'd render,tlice it in thin flices,and put itin a 
Pipkin with forme currans, dates, cinamon, pexf$:r, mar- 
tow, whole mace, verJuyce, eggs, butter, bread, wine,avd 
being 
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being finely ſiewed, ſerve it on fine ſippets, with beaten 
butter, ſugar, firained eggs, verjuyce, &c. 
6. To flew a Neats Tongue whole. W 1! 
Take a freſh neats tongue raw,make a hole in the lower $G: 
end, and take out ſome of the meat, mince it with ſome ee 
Bacon or Bect-fuet, and ſome {weet herbs, and put in the 
yolks of an egg or two, ſome nutmeg, ſalt, and ſome gra- 
ted parmiſan or fat cheeſe,pepper,and ginger 3 mingle all Þ B 
together,and fill the hole in the tongue, then wrap a caul tw 
or skin of mutton about it, and bind it about the end of Kr 
the tongue,boil it till it will blanch: and being blanched, ſic 
wrap about it the caul of veal with ſome of the forcing, ſho1 
' goal it a little brown, and put it ina pipkin, and ſtew it 
with ſome claret and ſtrong broth, cloves, mace, ſalt, 
pepper, ſome firained bread, or grated manchet, ſome 
{weet herbs chopped ſmall, marrow,fried onions and ap- 
ples among(t; and being finely ſtewed down, ſerve it on 
tine carved (ippets, with barberries and flic*t lemon, and 
xun it over with beaten Butter. Garniſh the diſh with 
grated or ſcarced mancher, 

7+ Toſtew a Neats Tongue otberways whole, or in pieces, 

bailed, blanch it, or not- 

Take a tongue,and put it a ſiewing between two diſhes, 
being raw, & treſh, put ſome ſtrong broth tot and white 
wine, with ſome whole cloves, mace, and pepper whole, 
ſome capers, alt, turnips cut like lard, or carrots, or any 
roots, and fiew all together the ſpace of two or three | | 
hours leiſurely, then blanchit, and put ſome marrow to |: 
it, give it a walmor two, and ſerve it on fippets finely £"! 
carved,and tirow on (ome minced lemon and barberrics, bre 
or grapes, and run all over with beaten Butter. wu 

Garniſh your d.(h with fine grated manchet finely ſear- £2 
ced.. * $8. To boil a Tougue otberways. | 

— Salt a tongue twelve hours, or boil it in water and - to 
ti! 
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ill it be tender, blanch it, and being finely boil'd, diſh ic 
na clean diſh, and ſtuff it with minced lemon, mince 
he rind, and {trow over all,and ſerve it with ſome of the 
allandines, or ſome of the Italian ſauces, as you may 
-e in the book of favces. 
To boil a Neats Tongue otherways, ef three or four 
days powder. 
Boil it in fair water,and ſerve it on brewice, with boil'd 


al Etwnips and onions, run it over with beaten Butter, and 
of Wſerve it on fine carved fippets, ſome barberries, goosber- 
1, ries, or grapes, and ſerve it with ſome of the fauces, as 
, hou may fee in the book of all manner of ſauces. 


t To Fricas a Neats Tongue, or any Tongue, 

Being tender boil'd, lice it into thin 1lices, and fry it 
ith ſweet Butter, then put away your Butter, and put 
ome ſirong broth, nutmeg, pepper,and (ſweet herbs chop- 
ped ſmall, forme grapes or barberrics picked, and ſome 
yolks of eggs, Or verJuyce, grated bread, or fiamped Al- 
monds and (trained. 

Sometimes you may add ſome Saftron. 
Thus udders may be dreflcd in any of the ways of the 
Neats-tongues betorcſaid. 


To baſh any Land-Fowl, as Turky,Capon, Pheaſants, or Par- 
tridges, or any Fowls, being roaſted and cold. 
Roaſt the Fowls for Haſhes. 


, # Take a capon, haſh the wings, and ſlice it intothin fli- 
; ces, but leave the rump and the legs whole; mince the 
, Fvings into very thin ſlices, no bigger than a zbree pexce in 
breadth, and put it ina pipkin with a little ſirong broth, 
nutmeg,ſome ſliced muſhrooms,or pickled muſhrooms,3c 
an onion very thin ſliced no bigger than the minced capoi 
being well fiewed down with a little butter,&& gravy,dith 
t on fine fippets, & lay the rump or xumps whole on the 
manced 
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minced mear, alfo the legs whole, and run it over wit 
beaten Butter, flices of lemon, and lemon peel whole, Wpa 
Collops, os baſhed Veal. ly 
Take a leg of Veal, and cut it into ſlices as thin as x 
half crown piece, and as broad as your hand, and ha 
them with the back ofa knite,then lard them with (mallfha1 
lard good and thick,and fry them: with (ſweet butterzhe 
ing fryed, make ſauce with butter,vinegar,ſome choppe 
time amongſt, and yolks of eggs diſſolved with Juice of 
oranges give them a toſs or two in the pan, and ſo puſſſcut 
them in a diſh with a little gravy, &c. 

Or you may make other ſauce of mutton-grayy, juyce 
of lemon and grated nutmeg. 

A Haſh of any Tongues, Neats Tongues, Sheeps Tongues, 
gny great or ſmall Tongnes. Wi 

Being tender boiPd and cold, cut chem in thin ſlices fſſtak 
and fry them in (weet butter; then put them in a pipkinſſan 
with a pint of Claret wine, and ſome beaten cinamon,ſſan 
ginger, ſugar, ſalt, ſome capers, or ſamphire, and ſome 
{weet butter 3 ſtew it well down, till the liquor be half 
waſted,and now and then ſtir it : being finely and leiſure: 
ly ſtewed, ſerveit on tine carved tippets, and wiing onfÞwi 
the juyce of a lemon, and marrow, &c. 

Or ſometimes lard the whole, toſte them, and fiew$7s 
chem as before, and put a few carraways,and large mace, 
ſugar, maxrow,cheſnuts: ſerve them on fried toftes, Oc. 

To make other Huſhes of Feal. lee 

Take a fillet of Veal with the udder, rofic it z and be. Fit 
ing roſted, cut away the frothy flap 3 and cut it into thin! 
iceszthen mince it very fine with two handfuls of french N11 
capers,and currans one handful and ſeaſon ic with a lit- Pt 
tle beaten nutmeg, ginger, mace, cinamon, and a handtul itt 
of ſugar, and fiew theſe with a pound of butter,a quarter Pi 

of a pint of vinegar, as much caper liquor, a faggot of th, 
| | tweet 
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Meet herbs, and a little (alt : Let all theſe boil ſoftly th* 


pace of ewo hours, now and then ſtirring it 3 being tine- 
y liewed, diſh it up, and ſtick about it fried toſie, or ttock 
Writers, Os ; 
Or to this forelaid Haſh, you may add ſome yolks of 
hard eggs minced among the meat, or minced and ming- 
ed,& putwhole currans, whole capers,& fomewhitewines 

Or to this torelaid Haſh, you may,being haſhed,put no- 
Whing but beaten Butter only with lemon, and the meat 
cut like little ſquare dice, and ſerved with beaten butter 
and lemon on tine carved tippets. 


To Haſh a Hare. 


oof Cut ir gnto pieces, and waſh off the hairs in water and 

wine, ſtrain the liquor, and parboil the quarters; then 
5, take them 6 put them intoa diſh with the legs,ſhoulders, 
tinfjand head whole, and the chine cut in two or three pieces, 
on, Yand put to it twoor three great onions whole, and ſome 
mefof the liquor where it was parboil'd:ſicw it between two 
alfYdiſhes till it be tender, then pur to it ſome pepper, mace, 
nugmeg,and ſerve it on tine carved lippets,and run it over 
with beaten batter, lemon,ſome marrow, and barberries. 


{4 
ON 


wo baſh or boil Ravi's divers ways, ether in quarters or ſli- 
" ces cnt lihe ſmall dice, or whole, or minced. 
Take a rabit bzing flayed, and wiped clean, cut off the 
kes,thighs,wings,and head, and part the chine into four 
e- Ypicces or (fix 3 put all into a diſh, and put to ita pint of 
in {bite wine, as much fair water, and groſs pepper,ſlic'e 
h Ngioger, (ome falc butter, a little time, and other (weet 
t- Ebcrbs finely minced, and two or three blades of mace,ſicw 
ul Fit the ſpace of two hours leiſurely; and a little before you 
xr Jdiſh it, cake the yolks of fix new laid eggs, and difſolve 
of ivcm with ſome grapes, verjuyce,or winevinegar,give it a 
o walm 
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walm or two on the fire, till the broth be ſomewha 
thick; then put it in aclean diſh, with ſalt about the 
diſh, and ſcrve it hot, 


A Rabit haſhed otherways. 

Stew it betwecn two diſhes in quarters, as the forme 
orin pieces as long as your finger, with ſome firong bre 
mace,a bundle of {weet herbs, & (alt ; Being well ttewed 
firain the yolks of two hard eggs with ſome of the brot 
and- put it into the broth where the Rabit ttews3 the 
have ſome cabbidge lettice boild in boiling waterzandt 
ing boild (que: ze away the water, & put them in beata 
Butter, with a tew raiſins of the Sun boil'd in water alf 
by themſelves; or in place of lettice uſe white endiv 
Then being fincly ſtewed, diſh up the rabit on fine car 
ved ſippets,and lay on it mace,lettice is quarters, raiſin 
grapes, lemon, fugar, goosberties, or barberries, and brotl 
it with the former Broth. 

Thus chickens, or capons, or partridg,and ſtrained al 
monds in this Broth tor change. 

To hath a Rabit otherways, with a forcing in his ball 
of minced ſweet herbs, yolks of hard eggs, parllcy, pep 
per, and currans, and fill his belly. | 


To baſh Rabits, Chickens, or Pigeons, either in pieces, 
or whole, with Turnips. 

Boil either the rabit or fowls in water and falt, 
ſtrained oatmeal and (alc. | 

Take turnips,cut them in ſlices, and after cut them like 
ſmall lard an inch long, the quantity of a quart, and pit 
them in a pipkin with a pound of Butter, three or foul 
ſpoonfuls of ſtrong Broth, and a quarter of a pint of wine = 
vinegar, ſome pepper and ginger, ſugar and ſalt z and It 1 
them liew leiſurely with fome mace the ſpace of 2: = 

ing 
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being very finely ſtewed, put them into beaten Butter, 
E bcaten with cream and yolks of eggs, then ſerve them 
Y upon fine thin toaſts of French Bread, 

Oc otherways,being ſtewed as aforeſaid without eggs, 
cream,or butter, ſerve them as formerly. And theſe will 
ſerve tor boiled Chickens,or any kind of fowl for garniſh. 


To make a Bitk the beſt way. 

Take a leg of Bzef and a knuckle of Veal, boil chem in 

two gallons of fair water, ſcum them clean, and put to 
ft them (ome cloves, and mace, then boil them from two 
gallons to three quarts of Broth z being boiled, ſtrain it, 
and put it ina pipkin , when it is cold,take off the fat and 
bottorn, clear it into another clean pipkin 3 and Keep it 
warm till the Bisk be ready. 

Boil the Fowl in the liquor of the Marrow-Bones of 
ſix peeping chickens, and tix peeping, pigeons in a clean 
pipkin, either in ſome Broth, or in water and ſalt. Boil 
the marrow by it (elf in a pipkin in the fame broth with 
ſome (alt, 

Jl Then have palats,noſes,lips,boiled tender, blancht and 
cut into bits as big as a fixpencezallo ſome ſheeps tongues 
boiled, blanchr, larded, tryed, and fiewed in gravy, with 
lome cheſnuts blanched ; alſo forme cocks-combs boiled 
and blanched, and ſome knots of Eggs, or yolks of hard 
eggs. Stew all the aforeſaid in ſome rott mutton, or beef 
of 84vy, with ſome piſtaches, large mace,a good big onion 
or two, and (ome alt. 
1, Then have lamb ſtones blanched and flic't, allo (ſweet. 
out breads of veal, and ſweet-breads of lamb flic, ſome great 
zur} fliers parboiPd,and ſome cock-ſ(tones. Fry the aforeſaid 
materials in clariticd butter, lome fried ſpinage, or Alex- 
ander leaves,and keep them warm in an oven, with ſome 
_ tricd ſauſages made of minced bacon, veal, yolks of eggs, 
ng | nutmegs, 


_ 


'» 


m_ 


nn, 


nutmegs,{weet herbs,ſalt,and piltacheszbake it in an oven 


in cauls of veal, and being baked and cold, ſlice it round 
fry it, and keep it warm in the oven with the foreſaid tri 
cd things. 


To make little Pies for the Biih 


- Mince a leg of Veal, or a leg ot Mutton with (orne in- 
terlarded bacon raw and (cafoned with a little falt, nut- 
meg,pepper,ſome ſweet herbs, piltaches,grapes, goolcber- 
ries,ba1berries,and yolks of hard eggs in quarters mingle 
all together, fill them, and cloſe them up; and being ba- 
ked liquor them with gravy and beaten butter,or mutton 
broth. Make the paſte of a pottle of flower, half a pound 
of butter, {ix yolksot eggs, and boil the liquor and but- 
ter together, 
| To make gravy for the biSk. * 

Roſfte e!ght pound of buttock beet, and two legs of 
mutton,being throughly roafted,pref(s out the gravy,and 
waſh them with ſome murton broth,and when you have 
done, ftrain it, and keep it warm in a clean pipkin for 
your preſent uſe, 

To diſh the Bigsh, 

Take a great eight pound diſh, and a fix penny french 
pincmolet or bread,chip it and lice it into large flices,and 
cover all the bottom ot the diſh; ſcald it or fieep it well 
with your lirong broth, and upon that fome mutton or 
beef gravy 3 then diſh up the fowl on the diſh, and round 
the diſh the fricd congues in gravy with the lips, pallets, 
piltaches, eggs,noſes, chefnuts, and cocks combs, and run 
them over the towls with tome of the gravy, and largo 
mace. ; 

Then again run it over with fried (weetbread, ſaulage, 
Jamb- ſtones, cock-liones, tryed Ipinage, or alexander 
leaves, then the marrow over all 3 next the carved lemons 

upon 
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i Þ upon the meat; and run it oyerwith the. beater burier | 

, | yolks of eggs, and gravy beat up together'till i6.is thick; 

« Þ then garniſh the diſh with the: little, pics, Dolphins, of 
puff paſte, cheſnuts, boiled and fried oylicrs, and yolks of 
hard ELB5s SLY 


To boil Chines of. Feal. 42 30 24 

Firſt, few them in a (iewivg pan or between two diſhes 
with ſome ſtrong broth: of cither veal or mutton; foing 
white wine, and ſome ſauſages made of minced veal os 
pork, boil up the chines; ſcum them, and put in two or 
three blades of large mace, a few cloves, bylicr or capeft 
liquor with a little falt 3 and being finely boil'd down put 
in tome good mutton or beef-gravys and a quarter of an 
hour betore you :diſh them, bave all manner of Gweet 
herbs pickt and ſiript, as tyme, (ſweet mazjoram, ſavory, 
parſlcy, bruiſed with'the back of a'ladle, and give therh _ + 
f & two or three walms'on the fire in the brothz then diſh 
d Þ the chines in thin lices of fine French bread, broth them, 
* and lay on them: ſome bailed: beef-marrow, boiFd: in 
t I ſtrong broth, {ome ſlic'e lemon, and run; all over with a 
lar made of beaten: butter, the yolk of an egg or - two, 
the-juyce of two or. three oranges, and ſome gravy, &c: 


* bao = -& Co 2_@Fx. # # 


18. ©. _ To bi orſftew any Joynt.of Mutton. | 

Il B--Take a whole loin of muccon being jointed, pult it irits 
t along licwing pan or large diſh, in as much fair waters 
d F will more. tha half coyer it,and whenit is ſcum'd cover 
$4 Bits bur tirlt puttin ome falc, white wine, and carrots cut 
n Finto dice work,;and when the. broth is;half boiled: firain 
0 Fit, blow. oft cnc tat, and wath away:the dregs from the 
mutton, waſh alto the ftew-pan or pipkin very clean,and 
& | put in again the broth into the pan or pipkin,: with ſome 
t Jcapers,large macegand carrots being wafhed,put themin 
vs fagain, and (cw them toftly, lay the mutton by in ſome 
n F warm 
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warm place,or broth,in a pipkin; then-put in ſome (wee 
herbs chopped witlran oniodn,and put it to your broth al: 
£,then have colliflowers ready boil inwater and faltpur 
therit into beaten butter With {omeboil'd marrow : the 

+ wthe mutton and broth being ready, diſſolve two or thief 
yolks of eggs, with White wine, verjuyce,or ſack and giv 
its walmor two then diſh up the meat, and lay on the 
colliflowers, gooſeberries, capers, marrow, icarrots, and 
grapes or barberrics; and run it-over with beaten butter i} 

For the garmiſh:according to the feaſon of the yea, 
ſparagusartichocks;parſmips,turnips, hopbuds,colewort; 
cabbidge ktriee,chefmines,cabbidge-(prouts. n 
::x Somtcimmes for morexvariety, for thickning of th 
brorh, Rxained:almondy;with Rrong' mutton broth 

Seo bk ITT. 08 IIOVTY ,* T COLES 
To boil:a Rackz, Chattes.or.. Loin of Mxtton a moſt excellen 
tn way, either whole or in pieces. 

Boil it either in aflat fatge pipkin'or ftewing pan, with 
as muchifair water as will-cover the meat, and when: it 
boils ſcum-ir, and puat:thereto ſome ſalt; and being hall 
boiled take up the meat; and ſirain the Broth, blow of 
thefat, and waſh the Gewing:pan.and the meat from the 
dregs, then again put in the crag end of the rack 
mutton to Make the Broth good, with ſome mace ther 
a lictle:before you nake iti up, take a handful of picked 
parſley; chop'it-very fynall, and put'it in the Broth, with 
ſome whole marigold flowers 3 put :in:the chine again, 
and give it 'a' walm-or two, then diſh it on fine ſippets 
46d broth it, then add thereto raiſins of the ſun, and cur 
rans ready boil'd and warm,” lay them over the. chine 
mutton," then garniſh the difh with marigold-flower, 
race, Jemon, and barberries. 

Otherways for change without fruit, al 
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+4, boil a! Chimie bf - "Muttow br Barley broth, ar Gbines, 

. Raths;: ahd Kiluchtes of Veal. 
Takea chit&of veal or murrton and joynt-it,put it ina 
pipkin with fone ſirong! mittan broth,and when it boils 


'andis ſcumthed,par'i in ſome frenchbarley being, firſit-boik- 


ed in fait water, put jnto th&brorh alſo ſothe:largermace, 
and ſome [wett herbs bound-up-iri a bundle, a little roſe- 
mary,tyme,winter-favory,ſale, and ſweet taarjorarn, bind 
them up very hard;and pur in{omie raiſins of thefurfome 
good prunes,cutrans,and marigold- flowcr<; boil it upto 
an indifferent thickneſs,ahd ſerve it on fine fippets 5 gar= 
niſh the diſh- w ith fruit and matigold- flowers; thace, le- 
mon, and boil*d-marrow: 

Otherways wirhour fruit, put ſome good miittor gra- 
vy, and ſommetimes-1ailins only.” LEe 10 30402 


To. flew a Chine of - ©Mutton or V cal. | £5 


Pat it ina pipkin with ſtrong broth and white wine: 
and when it boils ſcum it; and-put to forne ofter-liquors 
falt, whole pepper,a bundle of {tweet herbs weltbound up; 
two or three blades of large mace, a whole onion, with 
fomcinterlarded baconcut into dice work,lome cheinuts, 
and ſome capers ;then have ſorne ſtewed oylters by them 
ſelves; as yotr may ſee in the Book of Oylters. The chines 
being ready, garn.ſh the diſh with great oylters tried and 
ſtewed;mace,cheſtuts, and lemon peel 3 diſh up the chines 
In a fair diſh ori fine fippets, broth it, and garniſh che 


"chines with ftewed oylters3 (chefriurs, mace, flic't lemon 
and {ome fried oyliers. 


To muke a diſh of Steals, ſtewed i in a Frying pans 
Take them and fry them in ſweet butter z:beiog half 
fried,put out thie butcer,&& put tothern ſotne' goed dirong 
ale, pepper, (alt, a ſhred onion, and nurrneg 3” ftew them 
welt together; and diſh them on ſippets, ſerve them 
F 2 and 


ns 
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and pour on the ſauce with ſome beaten, butter; &c, + 
Ta mgke-flewed Broth, ' » 

Take a knuckle of veal.a joint of mutton;loin or rack, 
two marrow-bones, a capon,and þoil them in fair water, 
ſcum'them when they boil, and'put to them a bundle of 
{weet- herbs bound up, hard and;gloſez then add ſome 
large mace,wholc cinamon,and ſome ginger, bruiſed and 
put ina-five clean cloth bound up faſt, and a few whok 
cloves, ſome ſtrained manchet,or beaten oatmeal ſtrained 
and put to'the broth; then have prunes and currans boil! 

. and ſtrained 3 then put in fome whole raiſins, curranz, 
ſome:good damask prunes,6 boil not the fruit too much, 
about half an hour before you diſh your meat, put int 
the broth. a pint of claret wine, and ſome ſugar 3 diſh up 
the meat on fine ſippets,broth it,and garniſh the diſh with 
ſlic*t lemons, prunes, mace, raiſins, currans, ſcraped ſi 
gar, and barberries3 garniſh the meat in the diſh alſo, 


. 1 » Stewed Broth in the new Mode or Faſhion. 

Take a joynt of mutton, rack, or loin, and boil them 
-1n-Pieces or whole in fair water, ſcum them, and being 
' ſcummedand half boiled, rake up the mutton, and wah 
- away the dregs from the meat; ſtrain the broth,and bloy 
away the fat; ther put the broth.into a clean pipkin,with 
'a bundle of \weet herbs bound up hard 3 then put thereto 
ſome large mace,raifins of the ſun boiP'd and firain'd, with 
halfas many prunes;alſo ſome ſaffron,a few whole clovd, 
pepper, ſa]t,claret wine,and ſugar 3 and being finely ſtew- 
cd together, a little before you diſh it up,put in the meat, 
and giveita walm or two 3 diſh it up, and (erve it on fine 

carved fippets. 

To flew a Loin,Rack,or any Foynt of Mutton otherways. 

Chop aloin into ficaks,lay it in a deep diſh or fiewing 
pan, and put toit half a pint of clarct, and as much wr 
ter, 
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ter,falt, and pepper, three or four whole onions; a faggot 
of ſweet herbs bound up hard, and ſome large mate , co- 

kB ver them cloſe, and fiew them leiſurely the fpace of two 

rr, hours,turn them now & then, and ſerve them on ſippets. 
of Otherways for change, being Half boiled, put to them 

Ne 

nd 

e 


ſome ({weet herbs chopped, give them a walm,-and ſerve 
them on ſippets with ſcalded gooſeberries, barberrics, 
grapes, or lemon. | 


dll Sometimes for variety put Raiſins, Prunes, Currans, 
"1 Dates,& ſerve them with ſlic't lemon, beaten butter. 
v, Othertimes you may alter the {pices, and put nutmeg, 
h, BE cloves, ginger, Oc. | 

to Sometimes to the firſt plain way put capers, pickled 
pK cucumbers, ſamphire, &c. PIE! 

th Otherwayes. 

Us Stew it between two diſhes with fair water,and when 


it boils, ſcum it, and put in three or four blades of large 

mace, grols pepper, cloves, and falt ; ſtew them cloſeco- 

vered two hours, then have parſley picked, and ſome 
mE fiript, fine ſpinape, ſorrel, ſavory, and ſweet marjoram 
w# chopped with ſome onions, put them to your meat, and 
N give it a walm, with ſome grated bread amongſt them z 
then diſh them on carved ſippets, blow off the fat on 
th} the broth, and broth it, lay a lemon on it and beaten 
toll butter, and (tewit thus whole. 


th 

.þ To dreſs or force a Leg of Veal a ſingular good way, 

y- in the neweſt Mode. 

l, 
ne Take a leg of veal, take out the meat, and leave the 


«Kin and the ſhape of the leg whole together, mince the 
; | meat that came out of the leg with {ome becf-luet or 
gf lard, and ſome {weet herbs minced ; then ſeaſon it with 
pepper,nutmeg, ginger, and cloves, all being tine beaten, 
i EI with 
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with ſore e ſalt, A clove ar..two of garlick, three or four 
yolks of. haxd. eggs in-quartess, pinc-apple ſeed, two or 
three raw eggs, allo piltaches,cheſnuts,and ſome quarters 
of boll'd artichocks bottoms, till the leg and fowe it.up, 
boil it ma pipkin with ewo gallons of taic water & ſome 
white wipczbeing ſcumm*d.& almoſt bail'd,take up ſome 
broth.into a diſh or pipkin, . and put to it ſome cheſnuts, 
piltaches, pine-apple-ſfeed ,lome large mace, marrow, and 
artichocks bottoms boil'd and cut into quarters, law all 
the aforeſaid well rogether z then have ſome fried toli of 
manchet or rowls finely carved. The leg being well 
boiPd, ( dainty and tender) dith it on French bread, fry 
{ome toaſt of it, and fippets round about it, broth it, and 
put on it marrow, and your other materials, a ſlic't le- 
mon,and lemon peel, and run it over with beaten butter, 
Thicken the broth ſometimes with almond pate ſirain- 
ed with ſome of the broth, or for variety, yolks of eggs 
and (affron {trained with ſome of the So" or {affron 
only. One may add ſometimes ſome of the minced meat 
made up into balls, and ftewed among(t the broth, &c; 


To boil a Leg or Knuckle of Veal with Rice. 


Boil it in a pipkin,put ſome ſalt to it,and ſcum it,then 
par to ſorne mace and (ome rice finely picked and waſh: 
cd, ſome raiſins of the ſun and gravy 3 being fine and ten- 
der boil'd put in ſome ſaffron, and ſerve on tine carved 
ſippets, with the rice overall. 

Otherways with paſte cut like ſmall lard,and boll it in 
thin broth and ſaffron, 

Or otherways in white broth, with fruit, ſweet herbs, 
white wine and gooſeberries, | 

' + To» bail a Breaft of Veal. 
Joynt i&-well and parboil:it a lictle,thenput it ina ſtews 


0g 1 pan or deep diſh, with ſome ſtrgng broth and ab py 
0 
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of (weet herbs well bound up,ſome large mace,and ſome 
flices of interlarded bacon, two or. three cloves, lome:ca» 
pers, ſarophire, falt,ſpinage, yolks of-þard eggs,and white 
wine liew all theſe well tagether, being tender boyl'd, 
ſexye it on fine carved lippets,, and broth it 3 then have 
ſome fryed ſweetbreads,faulages of yeal or pork; gazlick, 
or none, and-run all over with butter, lemon, and. fryed 
parſlcy over all.: Thus yoy,may-boil a rack or. loin of 
Veal. | | 


To bozl a Breaſt of Veal. therways.. ; .. 
Make a pudding of grated manghet, minced ſyet,and 
minced veal, ſeaſon it with nutmeg,pepper, alt, three or 
four eggs, cinamon,dates,currans,railins of the ſun, fame 
grapes, ſugar, and cream 3 mingle, all together,. fill the 
brealt, prick it up, and ſtew ittbetween two diſhes with 
white wine, ſirong broth, mace, gates, and maxrow,be- 
vg tinely ſtewed ſerve it on fippets,..and run it gyer. with 
beaten butter, lemon, barbexricy or grapes. ....,, ..... 
Sometimes thick it with {qrye almond-milk,ſugar,and 


cream, 
To force a Þreaft of, Veal. o 
Mince ſome veal or mutton with ſome becf-ſuet or fat 
bacon, ſome ſweet herbs minced,and ſeaſoned with ſome 
cloves,mace,nutmeg,pepper, two or three raw eggs,and 
laltzthen prick it up;the brealibeing fill'd atthe lower end 
ſtew it between two diſhes, with ſome (irong broth;white 
wine,and large macezthen ap-hous aftex have ſweet herbs 
picked and (tripped, as fyme;, ſorrel, pariley, and [weet 
marjoram, bruiſed with the back of a 1adle, putt into 
your broth with ſome marrow, and givg them a walm 3 
then diſh up. your breaſt of veal on fippets finely carved, 
broth it, and lay on ſlice lemon, marrow, mage,and har» 
ries, and run it-over with. beaten butter.  , 
If you will have the broth yellow put thergto {af- 
fron, &ce F 4 Ta 
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To boil a Leg of Veal. © © 

-Staffir with-beef- ſuer, fweet herbs hjped, noting} 
and{alt,and boilitin fait waterand ſalt ; 3 then take ſome 6 
ofthe broth, and put thereto ſome capers; currans, large » 
mace,'a piece of intcrlarded bacon, two or three whol, 
cloves,picces of pears, fomeboil'd artichock ſackers,forne Þ . 
beiten' butter, boil'd martow;and mace; then before you I « 
diſh it up, have lorrch;lage;parſlcy,time,ſweet'marjoram; i » 
cowſly minced with two or three cuts of a knife,and brui. I « 
ſed with the back of a ladle on a clean board; put them 
into 'your broth to make'it green, and give.it a walm 


or two, - then diſh ic'up on fine caryed- fippets, pour on ÞÞ n 
the broth, and then'yoar ocher materials,ſome goolcber: f 
ries, barberries, beaten butter and-lemon: b 

To boil a Leg'of Mutton.” : 


"Take a fair leg of mutton, boil it in water and falt, 
make-fauce with gravy. wine vinegar, -white wine, (alt, 
butter, nutmeg, and. ſtrong broth 3 and being 'well fiew- || 
ed togethex, diſh it up on fite carved ſippets, and pour & a 
on your broth. on 

Garniſh your diſh with barberries, capers,and flic'cle- | p 
mon;and garniſh theleg of mutton with the'fame garniſh tf 
and tun it over with beaten butter, flic't lemon, and gra- Þ 8 
tcd nutmeg. is 

To boil a Leg of Mutton viberls Th th 

Take a good leg of mutton, and boil it in water and I ©c 
ſalt, being ſtuffed with fu weet herbs chopped-with beef-ſu- £ th 
ct, (ome falt and nutmeg 3 then being almoſt boil'd, take N P« 
up fotne of the broth to pipkin, and put co it ome || 
large imace, a few curratis,*x handful of French capers, a | 
little ſack, the yolks cf *rhree of four hard" eggs minced Þ it 

ſmall, and ſome lemon cur tſke {quare dige'; being finely | 01 
boil'd, diſh it on carved fppets broth ie, and rh i ic over by 
with beaten but ter, and lenth ſhred Cavalli? o : 

F ep- 
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| Otherways. 
- Staff a leg of mutton with parſley being finely pick- 
ed, boil it in water and falr, and -ſerve.it on a fairdiſh 
with parilcy and verjuyce in ſaucers. 4H 
Otberways. + . 3 
. Boil it in water and (alt not (tufted, and being bailed, 
ſtuff it with lemon in bits like ſquare-dice,. and {ervg it 
with the peel cut ſquare round about it 3 make fauce with 
the gravy, beater butter, Icmon, and grated-nurmeg, 
tberways. . | 
Boil it in water and falt, being ſtufted with-parſley, 
make ſauce for it with large mace, gravy, chopped par- 
fley,butter, vinegar, juyce of orange, goolcberries, bar- 
berries, grapes, and fugar, lerye it on ſippets. 


To boil peeping Chickens, the beſt and rareſt way, alamode. 

Take three or tour French manchets, & being chipped, 
cut a round hole- in the top of them, take out thecrum, 
and make a compoſition of the brawn of a roaft capon, 
mince it very fing,& fiampit ina mortar with marchpane 
palte,the yolks of hard eggs, muskefied bisket bread, and 
the crum of the manchet of one of. the breads, ſome ſus 
gar & {ſweet herbs chopped fmall, beaten cinamon,cream, 
marrow, f(aftron, yolks of eggs, and ſome currans 3; till 


the breads,and boil chem in a napkin,in ſome good mut- 


ton or capon broathzbut firſt fiop the holes in the tops of 
the beads, then ſtew ſome {weet-breads of veal, and fix 
peeping chickens between two diſhes,or in a pipkin with 
ſome mace, then try- ſome lamb-ſtones ilic*t in battes 
made of flower,cream,ttwo or three eggs,and (alt 3 put to 
It ſome juyce of {pinage,then have ſome boil'd ſparagus, 
or bottoms of axtichocks boiPd and beat up in beaten 
butter and gravy. The materials being well boil'd and 
lewed up, diſh the boiPd breads in a fair dith withthe 

. | chick. 
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chickens round about the breads, then the ſweetbreads, 
and round the difh- ſome fine carved fippets; then hay 
on the marrow, fried lamb-ſiones, and ſome grapes; 
then thicken the Broth with firained almonds, ſome 


Cream and Sugar, give them a walm, and broth the | 


meat,--\garniſh -it with candied piſiaches, artichocks, 
grapes; mace, ſome poungarnet, and flic*t lemon, 


T To baſh a Shoulder of Mutton. 


Take a Shoulder of Mutton, roaſt it, and (ave the gra. 
vy, lice one half, and mince the other, and put it into a 
Pipkinwith the ſhoulder blade,pur to it ſome firong broth 
| of good mutton or beeft-gravy, large mace, ſome pepper, 
falc,and a big onion or two, a faggot of ſweet herbs, and 
a pint of white wine; few them well together cloſe co- 
vered,and being tender fiewed, put away the fat, and put 
{ome oyſier-liquor to the meat and give it a walm : Then 
bave three pints of great oyſters parboil'd in their own 
liquor, and bearded; fiew them in a pipkin with large 
Tace,two great whole onions, a little (alt, vinegar, but- 
ter, ſome white-wine, pepper, and (tript tymez. the ma- 
cerialsbeing well ſtewed down, diſh up the ſhoulder of 
mutton on a fine ckan diſh,and pour on the materials or 
hafhed mutton, then the fiewed oyſters over allz with 
llie*t lemon and fine carved fippets round the diſh. 


To haſh a ſhoulder of Matton otherwayes. | 

Stew it withclarct-wine,only adding theſe few yaric- 
ties. more than the otherz iz. two or three anchoves, 
olives, capers, ſamphire, barberries, grapes, or gooleber- 
Ties, aud in all points elſe as the former. Bur then the 
ſhoulder being roaſted, take off che skin of the upper lidg 
whole,and when the meat is diſhed, lay on the upper skig 
whole, and cox ifs EÞ | 2 
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ay To baſh a Shoulder of Mutton tbe French way. 
6 | Take a ſhoulder of mutton,roaſiit thorawly, and fave, 
ie ſhhe gravy 3 being well roaſted, cut it in tine chin Dices 


:nto a ſiewing- pan, or diſh; Jeave the ſhoulder boges 
zith ome meat on.them,andhack them with your knitgz 
then blow off the fat from the grayy you ſaved,and put it 
o your meat with a quarter of a pint of claret wine, 
ſome ſalt, and a grated nutmeg; ſiew all che foxefaid 
things together a quarter of an hour, and ſerye it in, a 
fine clean diſh with tippets of French bread + then pl 
the diſh bottom with a.clove of.. gazlick, or an;onion, as 
you pleaſe z diſh up. the ſhoulder bones tiili, and: then 
the meat on that 3, then have a good lemon cut into dice 
work; as ſquaze as ſmall dice, and peel all together, and 
t Wiirew it on the teat then run it over with beaten but- 
n ter, and gravy of Mutton, _ 
j | Scotch: Collops of Mutton. 
e Þ . Take a leg of mutton, and take out the bone, leave the 
- lg whole,and cut large collops round the leg as thin as a 
» Ehal-crown piece 3 hack them,then (alt and broil chem on 
f Faclear charcoal fire, broil them up quick, and the blood 
r Ewill riſe on the upper fidezthen take them up plum off the 
1 fire, and turn the gravy intoa dith., this done, broil the 
other fide, but have a care you broil them not too dry ; 
then make ſauce with the gravy, a little claret wine, and 
| Futmeg; give the collops a turn or two in the gravy,and 
* Fdich them one by one, or two, one upon another then 
z run them over with the juyce of orange or lemon. 


e | Scotch Collops of a Leg or Loin of Mutton otherways. 

: | Bonea leg of mutton, and cut it crofs whe grain of the 

| Ymeat, ſlice it into very thin ſlices,and hack them with the 
back of a knife 3 theu fry them in the beli biurter you can 
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get,but firſt ſalt themalictle before they be fried 3 or be par 
ing not too much fried, pour away the butter, and putfſiput 
to them ſome mutton broth or gravy only, give them;ſand 
walm in the pan, and diſh them hot. anc 
+ Sometimes for change put to them grated nutmeg,gn+ 
vy, juyce of orange, and a little claret wine 3 and beingſſo 
Fried as the former, give it a walm; run it over with pef 
beaten butter, and ſerve it up hot. rur 

Otherways for more variety, add ſome capers, oyſter; bet 
and lemon. 


To make a Haſh of Partridges or Capons. off 


Take twelve partridges and roatt them,and being coldÞint 
mince them very fine,the brawns or wings, and leave theYit 
legs & rumps whole; then put ſome ſtrong mutton brothſ] per 
fo them, or good mutton gravy, grated nutimeg, a grettÞ her 
onion or two,{ome piſtaches,cheſnuts,and falt 3 then fienfma 
them in a large carthen pipkin or ſauce-pan 3 ſtew the you 
rumps and legs by themſelves in ſtrong broth in anotha the 
Ppipkinz then have a fine clean diſh, and take a French fix on 
penny bread, chip it, and cover the bottom of the dith, 
and when you go to diſh the Haſh, ſieep the bread with 4 
ſome good mutton broth, or good mutton gravy 3 then ter: 
pour the Haſh on the ſiceped bread, lay the legs and the ma 
trumps on the Haſh, with ſome fried oyſters, piſtache, wii 
chcſnuts, flic't lemon, and lemon-peel, yolks of egg}ort 
ſirained. with juyce of orange and beaten butter beatY the 
ogether, and run overall; garniſh the diſh with carved lets 
oranges, lemons, fried oytiers, cheſnuts, and piſtaches ÞÞ the 
Thus you may haſh any kind of Fowl, whether Wafer ot fan 
Land Fowl. . mY the 

| To baſh a Hare. | " Yved 
' Flay it and draw it, then cut it into pieces, and waſhit 
in clarct wine and water very clean, firain the liquor,and 

X par 
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de Yparboil the quarters3 then take then and ſlice them, and 
utflout them into a difh-with the legs, wings, ,or ſhoulders 
nifland head whole: cut the chine into two or three pieces, 
indput to it twoor three great onions, and ſome of the 
liquor where it was parboil'd, ſtew it between two diſhes 
doſe covercd till it be tender, and'put to toit ſome mace, 
regiper, and nutmeg z ſerve it on. fine,carved lippets, and 
mn it over with beaten butter, lemon, marrow and bar- 


K) To baſh 4 R abit. 

. Take a Rabit being flayed and wiped clean 3 then cut 
off the thighs, legs, wings, and head, and part the chine 
into-four pieces, put all intoa diſh or pipkin, and put to 
it a pint of white wine, and as much fair water, groſs 
pepper, llic*t ginger, (alt, tyme; and fome other ſweet 
herbs. being finely minced , and: two or three blades of 
mace 3. ſfiew it the-{pace of two hours, and a little before 
youdiſh it, take: the yolks of fix new laid eggs, diffolve 
them with {ſome-grape verjuyce, -give it a walm or:two 
on the fire, and ſerycitup hots + ++ 52501 

1. - To flew or baſh Rabits otherways. '. + {1 

Stew them between 4wo diſhes as the former,in'quar- 
en ters or pieces as long-asyour finger, with ſome-(broth, 
he mace a bundle of {weet berbs, ſalt, and a little-white 
5 | wines being well flewed down, fGrain-the yolks-of two 
pF orthrce hard eggs with; ſome of the brath, and chicken 
a 
ed 
$, 
of 


the broth where the rabit fiews;.then have ſome cabbidg- 
ettice boild in-fair; water, and being boil'd tender, put 
them jin-beaten butter with a few boiled raifins of the 
ſan; or in place of lettice you may uſe white endive : 
then the rabits being finely ſtewed, diſh them up on car- 
red fippets,and lay owthe garniſh of lettice, mace;railins 
tot theſun,grapes,ſlic'e lemon or barberries, broth it;and 
df ſcrape on ſugar, Thus chickens, pigeons, or partridges. 
(0 
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To haſh Rabits otberwayes- il 

-» Make a forcing or ſtuffing inthe belly of the. Rabi {c 
wich-ſome ſweettherbs,yolks of hard eggs,parſley, ſap * 
currans, pepper: and fait, and boil chem as the R_—_ {c 
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CE? 21te/6 3 (To baſh any Land Fowl. _ 155 I - 
>: Take a capori- *and haſh the wings in fine thin-fliceff fa 
leave therumps'and legs whole, put them into a vp it 
with a little firong broth, nutmeg, lome ſtewed or-pi 
muſhrooms,and an enion' very finall {lic*c,or as the cape 
is lic't about the bigndis of. a three pence; ſicw it doy 
with a liccle butter-2adigravy,and then diſh ic on tine fi 
pets; lay: the cumgsant legs onthe tneat, and run: iron 
with beaten butrar, bearen with tlices of lemon- petl.. 
: To boil Woodcothstor SniÞes. 4-9 
Maddrem enhernt ftrong broth;:orim water ind 
andbcivg boiled, take:out the guts; and chop thern ſe 
with the liver; pinto: it: forme crumbs of - grated: 'whif 
dhscad, a little of thebroth ofthe: Qock; 'and ſome ary 
mace 3 ſtew them together witt! {orne: gravy, the! di 
ſolve the yolks of two eggs with fome-wine vinegar,an 
_ -airtle grated nutmeg; abdwiveh qoware ready to difhi 
,pur:the eggs ro ir, andfiir it among the lauce-with ali 
*leibutter.; diſhthom'on'fippers;*and run the ſauce ove 
Tthemwith (ome beaten butrer and'capers, or Jemoryniſt 
xr ram OE; barberzics, 'or whole pickted grapes; * **: 
2\Sometimes with this'ſauce boil ſome flic*t onions, at 
'cugrans boil*d'in'a/brothiby it ſelf when you boil it wit 
—_ rab the bottom of the-diſh wich garlichs 7 on 
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Boil*d Cocks or Larks otherwayr. 


Boil them with the guts in them,in ſtrong broth,ot! y 
Water, and three or' four whole onions; large mace; any5 


iiſts the cocks being boil'd, make ſeuce with ſorne Pr | 
{4 
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ſlices of manchet'or grated bread itt another pipkin, and 

Ml ſore of the broth where the fowl or cocks boil, then' put 
If <pit ome butter and the guts and liver minced,then have 
'E fome yolks of eggs diſſolved with fothe vinegar and ſome 
grated nutmeg, put-it tothe other ingredients 3 ſtir them 
together, and diſh the fowl on fine ſippets, pour on the 
ll ſauce with (ome flic*t lemon, grapes,or barberries,and run 
kl it over with beaten butter. J | 


To boil any Land Fowl, as Turkey, Buſtard, Pheaſant, 
Peacock, Partridge, or tbe like. nd 
td Takea Turkey and flay off the skin,leave the legs and 
& rumps whole,then mince the fleſh raw with ſome beef-fa- 
et or lard, ſeaſon it with nutmeg, pepper, falr, and fome 
minced (ſweet herbs, then put to it ſome yolks of faw 
eggs,and mingle all together, with two botroms of boil'd 
artichocks, roaſted cheſnuts blanched,ſome marrow; and 
ſome boil'd skirrets or parſnips cut like dice, 'or'fome 
J pleaſant pears, and yolks of hard eggs in quarters; Totfle 
(F gooſcberries, grapes, or barberrits ;'till'the skin and'pritk 
J it up in the back, fiew-it in afiewiwg-pan or deep diſb, 
and cover it with- another 3 'bue'firſt' put ſome” ſtrong 
broth co it, ſome marrow, artithocks boiPd 4nd quat- 
wlll tered, large mace, white wit, *theſnuts,” quarters of 
i" pears, falt, grapes, barberries, md - ſore of the” heat 
made up in balls ftewed ' with the” Tiirkey' berng finely 
«dj boil'd or ſiewed, ſerve it on fine'carvedlippets; broth it, 
ith and lay on the garnith with ſlices of lemon, and whote 
+} Iemon-peel, run it over with beaten butter, and garniſh 
the diſh with cheinuts, yolks of hard eggs,and large mace. 
For the lears of thickning, yolks of hard eggs ſtrained * 
£& with forne of the broth, or firamed almond paſt *with 
i} fome of- the broth, or c)(eſtrained'bread and forrel, * 
chi} Other waysyou may boil the fortntr fowls cither boried 


lick and 


 —_— 


And truli up with a farting of ſome minced veal or mit. 

- Xon,and ſcaloned as the former in all points, with thok 
materials, or boil ic-with the bones in being truft up, 
A turkey to bake, and break the bones. 


* . 


_  Qtherways bone the fowl, and fill the body withthelf 
forcſaid farfing,or make a pudding of grated bread, min. 
Cd {uct of beef or veal, ſeaſoned with'cloves, tnace, pep- 
per, ſalt, and grapes, fill the body, and prick, up the back 
and fiew it as is aforeſaid. 

Or'make the pudding of grated bread beef-ſuet minded, 

Come currans, nutwegs, cloves, ſugar, ſweet herbs, (alt 
4uyce of ſpinage3 if yellow, ſaffron, ſome minced meat ſh | 

creath; eggs, and barberrics : till the fowl and fiewitufi 

mugtov broth & white wine, with the gizzard, liver;and 

_ fiew it down well, then have {ome artichack-hot 

tams boil'd 6cquart&'d,fome potatoes buil!d & blanchig, 

and fome dates quarter*d,and-ſome marrow. boil'd.m waſh 
tx 3nd falt;for the garniſh ſome boilPd,skirret or pleaſant 
-Peaps-, Then make a, lear of almond paſte {irained: with 
-Mucton broch, forthe thickning of the former broch.,; 
FR erways ſimple, bring liuffed with parſley, ſerves 

' "10. with bucter, vinegar, and parſley, boil'd and mincedj 

alfo bacon boil'd,.on it, or about it, in two pieces 


two faucers of green ſauce. F 
.. Or otherways for variety, boil your fowl in water ang 
'*alt, then take firopg broth,and put ina faggot of {weet 
Herb \ mace, marrow, cucumber flic't, and thin flices off 
deeded bacon, and ſalt, &c. q 
* To boil Capons, Pullets, Chickens, Pigeons, 
— Y Pheaſants or Partridges- 
'*  Fearce themeither with the bone or boned, then take 
'off the skin whole, with the legs, wings, neck, and head 


- OD, Mince the body with ſome bacon orbeef ſuct,(caſon | 
CIS wit 
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yith nutmeg, pepper, cloves, beaten ginger, ſalt, and a 
w ſweet herbs finely minced and mingled amonglt ſome 
hree ot four yolks of eggs, ſome ſugar, whole grapes, 
 Sooleberries, barberries, and piſtaches 3 till the skins, and 
rick ther up in the back, then ſtew them between two | 
Wiſhes, with ſome ſtrong broth, white-wine, batcer, forme , 
arge mace, marrow, gooſeberries and {weet herbs z be- 
ig ſtewed, ſerve them on ſippets, with ſome marrow 
nd lic*t lemon 3 in winter, currans. 


To boil a Capon or Chicken in white Broth. 

Firſt boil the Capon in water and falt, then take three 
pints of ſtrong broth,and a quart of white-wine,and ſtew 
tin a pipkin with a quarter of a pound of dates, half a 
ound of fine ſugar, four or five blades of large mace, the 
narrow of three marrow bones, a handful ot white en- 
dive fiew theſe in a pipkin vary leiſurely, that it may 
ut only fimmer then being tinely ſtewed, and the broth 
rell caſted, ſtrain the yolks of teneggs with ſome of the 
* @roth. Before you diſh up the capon or chickens, put in 
he eggs into the broth, and keep it ſtirring, that ic may 
ot curdle, give it a walm, and fer it from the fire : the 
6 Fowls being diſhed up put on the broth, and garniſh the 
; meat with dates, marrow, large mace, endive, preſerved 
i Sarberries, and oranges, boil'd sKirrets, poungarnet, and 
F mels.Make a lear of almond paſte and grape verjuice. 


To boil a Capon in the Italian Faſhion with Ranſoler, 
a very excellent way. 

Take a young Capon,draw it and truls it to boil, pick it 
ety clean, and lay it in fair water, and parboil it a little, 
hen boil it in Grong broth till it be enough; but firſt pre» 
are your Ranſoles as followeth: Take a good quantity of 
xet leaves, and boil them in faix water very tender, _ 

, prels 
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Prels out the water clean trom them, then take ſix (weet, 
breads of veal, boil and mince them. very ſmall and 
herbs alſo, the marrow of four or five marrow-bones,an; 
the ſmalleſt of the marrow keep, and put it to your mig. 
ced iweetbreads and herbs, and keep bigger pieces, and 
boil them in water by it {clf,to lay on the Capon,and up. 
on the top of the diſh; then take raiſons of the ſun ſton' 
and mince them (mall with half a pound of dates, and; 
* quarter of a pound of pomecitron minced ſmall, and; 
pound of Naples-bisket grated, and put all theſe together 
into a great large diſh or charger, with halt a pound of 
ſweet butter, and work it with your hands into a pieceof 

ſie, and ſeaſon it with a little nutmeg,cinamun,ginger, 
and ſalt, and ſome parmiſan grated, and ſome fine ſuga 
alſo,and mingle them well; then make a piece of paſie of 
the fineſt flower, fix yolks of raw eggs, a lictle (affron 
beaten ſmall,halt a pound of butter and a little ſalt, with 
ſome fair water hot, ( not boiling) and-make up the paſt, 
then drive out a long ſhcet with a rowling pinas thinaſfj, 
you can poſlible, and lay the ingredients in fmall heaps jy; 
round or long on the paſte, then cover them with the 
paſte, and cut them off with a jag aſunder,and make two 
hundred or more, and boil them in a broad kettle of 
ſtrong broth, half full of liquor; and when it boils put 
the Ranſoles in one by one, and let them boil a quartet 
of an hour; then cake up the Capon into a fair large " 
diſh, and lay on the Ranſoles, and firew on them grated ju 
cheeſe or parmiſan, and Naples-bisket grated, cinamon 
and (ugarz and thus between every lay till you have 
filled the diſh, and pour on melted butter with a littk 
ſirong broath, then (he marrow, pomecitron, lemous 
flic*e, and ſerve it upz or you may fry half the Ranſols 
' rn clarified butter, &e, 
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A rare Fricaſe. 


Take f1x _ and fix chicken-peepers, fcald and truſs 
them bzing drawn clcan, head and all on, then fet them, 
and have (ome lamb- ſtones and (weet-breads blincked, 
parboild and flic't,fry moſt of the ſweet- breads flowred 


"Ef have alſo ſome afparagus ready, cut off the tops an inch 
iS long,the yolk of two hard eggs,piltaches, the marrow of 


fix marrow-bones, half the marrow fried green,and white 
butter, let it be kept warm till it be almoſi dinner time 3 
then have a clean frying-pan,and fry the fowl with good 
ſweet butter,being tinely fried put out the butter,and put 
tothem ſome roali mutton gravy,tome large fricd oiliers 
and ſome (alt 3 then put in the hard yolks of eggs, and the 
reſt of the ſweet-breads that are not fried, the piltaches, 
aſparagus, and half the marrow : then ſtew them well in 
the frying-pan with fome grated nutmeg, pepper, a clove 
orewo of garlickif youpleaſe, a little whire-wine, and 
let thetn be well ſtewed. Then have ten yolks of eggs 
diſſolved in a diſh with grape-verjuyce or wine-vinegar, 
and a little bcaien mace, and put it to the frycaſe, then 
have a French jix penny loaf flic't into a fair large diſh 
fet on coals, with ſome good mutton gravy, then give the 
frycale two or three walms on the tire,and pour it on the 
fops in the diſh ; garniſh it with fried (weet-breads, fried 
oyficrs, fried marrow, pittaches, flic't almonds and the 
Juyce of two or three oranges, | 


Capons in Pottage in the French Faſhion: 

Draw and truſs the Capons,fet them,& till their bellies 
with marrow 3 then put them in a-pipkin with a knuckle 
of veal, a neck of mutton, a marrow bone, and ſome 
ſweet breads of veal, ſeaſon the broth with cloves,mace, 
and a lite ſalt, and fer it to the fire let it boil gently | 
G 2 et! 
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till the capons be enough, but have a care you boil then 
not too much as your capons boil, make ready the boy, 
toms and tops of cight or ten rowls of French bread, Put 
them dried into a fair filver diſh, wherein you ſerve the 
capons 3' {et it on the tire,and put to the bread two ladle. 
| fullof broth wherein the capons are boil'd, & a ladle-ful 
of mutton gravy; cover the diſh and let it ſtand till you 
diſh up the capons 3 it need r<quirce, add now and then ; 
ladle-tull of broth and gravy: when you are ready to ery: 
it, firſt lay on the marrow- bone, then the capons on each 
fidez then fill up the diſh with gravy of mutton, and 


, 


w1ing on the juyce of a lemon or two z then witha ſpoc 
take off all the fat that ſwimmeth on the pottage; gar 
niſh the capons with the {weetbreads, and ſome carvedf} 


lemon, and ferve it hot. 
To boil a Capon, Pallet, or Chicken. 
. Boil them in good mutton broth, white mace, a faggot 
of (weet herbs,ſage, fpinage,marigold leaves and flower, 


white or green endive, borrage, buglols, parſley, and for Þ 


rel, and ſcrve it on ſippets. 


Toboil Capons or Chicken: with Sage and Parſley. 
Firſt boil them in water and falt,then boil ſome parſley, 
ſage,two or three eggs hard, chop them 3.then havea fey 
thin ſlices of fine manchet,and fiew all together,but break 
not the ſlices of bread; ſtew thern with {ome of the broth 
wherein the chickens boil, ſome large mace, butter, 


little white- wine or vinegar, with a tew barberries or Þ 


grapes 3 diflrup the chickens on the ſauce, and run them 
over with (ſwcet butter and lemon cut like dice, the peel 


cut like ſmall lard, & boil a little peel with the chickens 


T boil a Capon or Chickgn with divers compoſitions: 


Take off the skin whole, but leave on the legs, wing) 
a 
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and head 3 mince the body with ſome beef-ſuet or lard, 
put to it ſome ſweet herbs minced, and ſeaſon it with 
cloves, mace, pepper, ſalt, two or three eggs, grapes, 
gooleberies,or barberries, bits of potato or muſhrooms : 
In the winter with ſugar, currans,and prunes fill the skin, 
prick it up, and ſtew it between two diſhes with large 
mace and firong broth, pieces of artichokes, cardones or 
aſparagus, and marrow: being finely fiewed, ſerve it 
on carved ſippets, and run it over with beaten butter, 
lemon flic*t, and ſcrape on ſugar. 


To boil a Copon or Chicken with Cardones, Myſhroms, 
Artichokes, or Oyſters. 


The foreſaid Fowls being parboiFd,and cleanſed from 


| the grounds, ſtew them finely 3 then take your Cardones 


being cleanſed and peeled into water,have a skillet of fair 


| water boiling hot, and put them therein 3 being tender 


boil'd, take them up and fry them in chopt lard or {weet 


| butter, pour away the butter,and put them into a pipkin, 
| with ſtrong broth, pepper, mace, ginger, verjuyce, and 
| juyce of orange 3 ſtew all together with ſome (irained al-» 


monds,and ſome ſweet herbs chopped,give them a walm, 
and ſerve your capon or chicken on ſippets. 

Let them be fearſed, as you may ſee in the book of 
fearſt meats, and wrap your fearſi fowl in cauls of veal, 
half roaſt them,then ſtew them in a pipkin with the fore» 
ſaid Cardones and broth, 


To boil a Capon oy Chicken in the French Faſhion, with 
Skirrets or French Beans. 

Take a capon and boil it in fair water with alitte (alt, 

a faggot of tyme & roſemary bound up hard, ſome parlly 

and fennil-roots being picked and finely cleanſed, and 

{wo or three blades of large mace; being almoſt boi!*d, put 
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coral onions boild and ſirain'd with oyſter li : 
: 


quo little verjuyce, grated bread, and ſome beata 
p » give it a walm or two, and ſerve the capon o& 
chicken on fine carved fippets. Garniſh it with an orange 
peel boil'd in firong broth,and ſome French beans boil'4, 
and put in thick butter, ox ſome skirret, cardones, ar. 
tichocks, flic't lemon, mace, or orange. 


To bozl Capon or Chicken with ſugar Peaſe. F 
When the cods be but young, ftring them and pick of x 
the husks 3 then take two or three handfuls,and put then ,, 
Intoa pipkin with half a pound of ſweet butter, a quar-Þf 
cer of a pint of fair water, groſs pepper, ſalt, mace, and} q 
ſome ſallet oy] : ſtew them till they be very tender, audF z; 
ſtrain to them three or four yolks of eggs, with fix 
ſ{poonfuls of fack. D 
| Ts boil a Capon or Chickgn with Colliflowerss 
Cut off the buds of your flowers, and boil then in milk} 
with a little mace till they be very tender 3 then take thef 
yolks of twoeggs, and ſtrain them with a quarter ofiþ 
pint of ſack; then take af much thick butter being diawiſ be 
with a little vinegar and a ſlic*t lemon, brew them togeÞ it 
therz then take the flowers out of the milk, put them to ſo 
the butter and ſack, diſh up your capon being tenday wi 
boild upon lippers finely carved, and pour on the ſauctÞf or 
ſerve it to the table with a little (alt. 


To boil a Capon or Chicken with Sparagus. 

Boil your capon or chicken in fair water and ſom: 
Galt, then put in their bellies a little mace, chopped 
parſley, and ſweet butter 3 being boiled, ſerve them of Bo 
{ippets, and put a little of the broth on them : ther} 
have a bundle or two of ſparagus boil'd, put in beatery | 
butter, and ſerve it on your capon or chicken. ; 
| 
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To boil a Capon or Chicken with Rice. 

Boil the capon in fair water and ſalt, then take half a 
pound of rice,and boil it in milk; being halt boiled, put 
away the milk, and boil it in two quarts of cream, put to 
ita little roſe water, and large mace, or nutmeg, with the 
forelaid materials. Being almoſt boil'd, firain the yolks 
of {ix or ſeven cggs witha little cream, and fiir all roges 
therz give them a walm,and diſh up the capon or chicken, 
then pour on the rice, being ſeaſoned with ſugar and falr, 
and ſerve it on fine carved fippets. Garniſh the diſh with 
ſcraped ſugar, orange, preſerved barberries, flic't lemon, 
or pomegranate kernels, as alſo the Capon or chicken, 


{and marrow on them. 


| Divers Meats boiled with Bacon bot or cold; «as Calves- 


bead, any Foynt of Veal, lean Veniſon, Rabits, Turkey, 
Peacock, Capone, Pllets, Pheaſants, Pewets, Pigeons, 


| Partridges, Ducks, Mallards, or any Sea Fowl. 
| Takealeg of veal and ſoak it in fair water, the blood 


being well ſoaked from it, and white,boil it, but firſt tuff 
It with parſley and other ſweet herbs chopped ſmall,as al- 
lo ſome yolks of hard cggs minced , ſtuff it and boil it in 
water and (alt,then boil the bacon by it (elf either ſtuffed 
or not, as you pleaſe 3 the veal and bacon being boiled 
white, being diſhed ſerve them up, and lay the bacon by 
the veal with the rinde on in a whole piece,or take of the 
rinde and cut it in four, fix, or eight thin ſlices; let your 
bacon be of the ribs,and ſerve it with parſley ftrowed on 
t, green ſauce in ſaucers, or others, as you may (ce in the 
Book of Sauces. 
| Cold otherways. 
Boil any of the meats, poultry, or birds aboveſaid with 
the ribs of bacon, when it is boil'd take off the xinde being 
G 4 ne- 
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finely cleanſed from the ruſt and filth,ſlice it into thin ſi x 
ces, and ſeaſon it with nutmeg, cinamon, cloves, pepper 
and Fennil-ſced all finely beaten, with fine ſugar among 
them, ſprinkle over all roſe-vinegar, and put ſome of th 
flices into your boil'd capon or other fow],lay ſome lice 
on it, and lay your capon or other fowl on ſome blay 
manger ina clean diſh, and ſerve it cold. 


To boil Land Fowl, Sea Fowl, Lamb, Kid or any Headiy | © 
the French Faſhion, with green Peaſe or Heaſlers. | 


Take peaſe,ſheal them,and put them into boiling mut 
ton-broath, with ſome thin flices of interlarded bacoufj q 
being almoſt boiled, put in chopped parſley, ſome anni 
ſeeds, and ſirain ſome of the peaſe, thicken them or not þ 
as you pleaſe then put in ſome pepper, give it a walm, 
and ſerve Kids or Lambs head on ſippets, and Rlickith 1 
otherways with eggs and grated cheeſe, or ſome of th: 
peaſe and flower (irained ; ſometimg for variety you maff 
uſe ſaffron or mint. Lis 


To boil all other ſmaller Fowls,as Ruffes,Brewes, Godwits fm 
Knots, Dotterels, Strents,Pewits,01lines,Gravelens, Oxrſ ex 
yes, Red-ſhanks, &c. th 
Half roaſt any of theſe fowls, and flick on one fideaff pi 
few cloves as they roaſt, fave the gravy, and being hallf w 
roaſted, put them into a pipkin,with the gravy, ſome cl#Þ} rc 
ret wine, as much ſtrong broth as will cover them, fone} (tt 
broiPd houſhold-bread firained,alfo mace,cloves,pepper} pt 
ginger, ſome fried onions and ſalt; ſtew all well together to 
and (erve them on fine carved fippets z fomerimes {off bi 
change add capers and ſamphire. ca 


To boil all manner of ſmall Birds,or Land Fowl, as Plover} 0 

2 uails, Rails,Black: birds, Thruſhbes, Snites, Wheat-eari, ba 

 Larks, Sparrows, Martins. W 

. Take them and truſs them,or cut off the legs and hy ar 
| an 
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2nd boil them in ſirong broth or water, ſcum them, and 
put in large mace,white-wine,waſhed currans,dates,mar- 
row,pepper, and falt ; being well Rewed, diſh them on 
fine carved fippets, thicken the broth with firained al- 
monds, roſe-water, and ſugar, and garniſh them with le- 
mon, barberries,ſfugar, or grated bread ſirewed about the 
diſh. For Leir otherways, firained (ſweet bread, or fitain- 


| edbread and hard eggs, with verjuyce and broth. 


Sometimes for variety ganiſh them with potatoes, far- 


| fings, or little balls of farſed meat. 


'Þ To boil a Swan,Whopper, wilde or tame Gooſe, Crane, Sho- 


veller, Hern, Ducks, Mallard, Bittorn, Widgeous, Gulls, 
or Curlervs. 
Take a Swan and bone it, leave on the legs and wings, 


| then makea farfing of ſome beef-ſuet or minced lard, ſome 


minced mutton or veniſon being finely minced with ſome 


ſweet herbs, beaten nutmeg, pepper, cloves, and mace 3 
{ then have ſome oyliers parboiPd in their own liquor, 
, mingle them amongſt the minced. meat, with ſome raw 


eggs, and fill the body of the fowl, prick it up cloſe on 
the back, and boil it in a ftewing-pan or deep diſh, then 
put to the fowl ſome ſtrong broth, large mace, white- 


| wine, a few cloves, oylter-liquor, and (ome boil'd mar- 


row ſtew them all well together : then have oyſters 
ſtewed by themſelves with an onion or two, mace, pep- 
per, butter and a little white-wine. Then have the bot- 
toms of artichokes ready boil'd, and put in ſome beaten 
butter, and ſome boil'd marrow 3 diſh up the fowl on fine 
carved f{ippets, then broth them, garniſh them with few- 
ed oyſters, marrow, artichokes,gooſcberries, flic*t lemon, 
barberries or grapes and large mace 3 garniſh the diſh 
with grated bread, oyliers, mace, lemon, and artichokes, 
and run the fowl over with beaten butter, 

Other- 


8 The Accomplifht CO O K: Or, o_ 


Otherways fill the body with a pudding made of gr. 
ted bread, yolks of eggs, ſweet herbs minced (mall, with 
an onion, and ſome becf-fuet minced, ſome beaten clove, 
mace, pepper, and falt, ſome of the blood of the fowl 
mixed with it, and a little cream ; fill the fowl, and fiey 
If or boil it as before. 


To boil any large Water Fowl otherways, a Swan, 
Whopper, wilde or tame Geeſe. 


Take a Gooſe and falt it two or three days, then tru Þ 
it to boil, cut lard as big as your little finger, and lard the | 


breaſt; ſeaſon the lard with pepper, mace, and alt; 


then boil it in beef-broth,or water and falr, put to it pep. | 


per groſly beaten, a bundle of bay-leaves,tyme, and roſe 


mary bound up very well,boil them with the fowl ; then þ 


prepare ſome'cabbidge boil'd tender in water and falt, 
ſqueeze out the water from it, and put it ina pipkin with 
ſome ſirong broth, claret wine, and a good big onion or 
two; ſeaſon it with pepper, mace, and ſalt, and three or 
four anchovies diſſolved;ttew theſe together with a ladle- 
full of ſweet butter, and a little vinegar : and when the 
goole is boil'd enough, and your cabbidge on ſippets, lay 


on the gooſe with ſome cabbidge on the breaſt, and ſerve | 


| Itup. Thus you may drels any large wilde Fowl, 


To boil all manner of ſmall Sea or Land Fowl. 


Boil the fowl in water and ſalt, then take ſome of the 
broth,and put to it ſome beets udder boiled and flic't into 
thin ſlices, with ſome piſiaches blanched, ſome ſlic*c ſaula- 

es ſtript out of the skin, white-wine, (weet herbs, and 
rge macesſtew theſe together till you think it ſufficient- 
ly boiled, then put to it beet-root cut into flices, beat it 
up with butter, and carve up the Fowl, pour the broth 
on it, and garniſh it with fippets, or what you 26 a” 
r 


ew (©=-= 
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Or thus. 

Take and lard them, then half roaſt them,draw them, 
and put them in a pipkin with ſome ſtrong broth or cla- 
ret wine, ſome cheſnuts, a pint of great oytiers,taking the 
beards from them,two or three onions minced very (mall, 
ſome mace, a little beaten ginger, and a cruſt of French 
bread grated 3 thicken it,and diſh them upon ſops : If no 

| oyſters,cheſnuts, or artichock bottoms,turnips, colliflow» 


85 


| exs, interlarded bacon in thin ſlices, and ſweetbreads, &e. 


Otberwaye. 


Take them and roaſt them, fave the gravy, and being 


;Þ roaſted, put then ina pipkin with the gravy, ſome flic't 
-Þ onions, ginger, cloves, pepper, ſalt, grated bread, claret 


wine, currans, capers, mace, barberries, and ſugar, ſerve 


| them on fine ſippets, and run them over with beaten but 


ter, ſlic't lemon, and lemon-peel 3 ſometimes for change 
uſe ſiewed oylters or cockles. 


To boil or dreſs any Land Fowl, ar Birds in the Ttalian f#+ 
ſhion, in a Broth called Brodo- Lardiero. 

Take fix Pigeons being finely cleanſed and truſt, put 
them into a pipkin with a quart of ſtrong broth,or wa» 
ter, and half wine, then put therein ſome fine ſlices of 
interlarded bacon when it boils ſcum it,and put in nut- 
meg, mace,ginger, pepper, ſalt, currans, fugar, ſome ſack, 
ni{ins of the ſun, prunes, ſage, dryed cherries, tyme, a lit- 
tle ſaffron, and diſh them on fine carved ſppets. 


To flew Pigeons in tbe French f5fhion. 

The Pigeons being drawn and truſt, make a ſcarſiog or 
ſtopping of ſume ſweet herbs minced, then mince ſome 
becf-ſuet or lard, grated bread,currans, cloves, mace,pep- 
per,ginger,ſugar,and three or four raw eggs. The pigeons 
ting larded and half roſted, ſtuff them with the forefaid 
Fe nl | Guiitng 
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fearſing,and put a boil'd cabbidge ſtuck with a few cloyes 
round about them z binde up every Pigeon ſeveral with 
packthread, then put them in a pipkin a boiling: with} « 
firong mutton broth, three or four yolks of hard egg;ſWgo! 
minced ſmall, ſome large mace, whole cloves, pepper, fn 
{alt, and a little white-wine 3 being boil'd, ſerve them on pul 
fine carved ſippets, and firow on cinamon, ginger, and} {cr 
ſugar. 


Otherways in the French Faſhion. 

Take Pigeons ready pulld or (calded,take theflcſh outÞ 
of the skin, and leave the skin whole with the legs and $07 
wings hanging to it, mince the bodies with ſome lard or bro 
beef ſuet together very ſma]l,then put to them ſome {weet cle 
herbs finely minced, and ſeaſon all with cloves,mace,gin. $4" 
ger, pepper, ſome grated bread or parmiſan grated, and BP" 
yolks of eggs; fill again the skins,and prick them upin bot 
the back,then put them in a diſh with ſome ſtrong broth, #7 
and {weet herbs chopped, large mace, goolcberries, bar- 
berries or grapes 3 then have ſome cabbidg-lcttice boil'd or 
in water and (alt, put to them butter, and the Pigeons 6" 
being boil'd, ſerve them on fine ſippets. 


To boil Pigeons otherways. 


Being truſſed,put them in a pipkin, with ſome {irony 
broth or. fair water, boil and ſcum them, then put in ſome 
mace, a faggot of ſweet herbs, white endive, marigold 
flowers, and ſal;3 and being finely boil'd, ferve them on 
ſippets,and gaxMlh the diſh with mace and white endive 
flowers. ; 

Otherways you may add Cucumbers in quarters either | 
pickled or freſh, and ſome pickled capers 3 or boil the cu- 
cumbers by themſelves, and put them in beaten butter, 
and ſweet herbs chopped ſmall. 

Or boil them with capers, ſamphire,mace,nutmeg,ſpi- 
nage, 
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rage, endive, and a rack or chine of mutton boi'd with 
them» 

| Or elſe with capers,mace,ſalt,and (weet herbs in a fag- 
9; #g0t3 then have ſome cabbidge or colliflowers boiP'd very 
tender in fair water and falt, pour away the water, and 
n #putthem in beaten butter, and when the fowls be boil'd, 
\Þ ſerve the cabbidge on them. 


To boil Pigeons otberwaies. 

Take Pigeons being finely cleanſed and truſt, put them 
4 {ina pipkin or skillet clean ſcowred, with ſome mutton 
x {broth or fair water 3 ſct them a boiling and ſcum them 
+ | cean, then put to them large mace, and well waſhed cur- 
1. $rans,fome (trained bread ſtrained with vinegar and broth, 
4 (putit to the Pigeons with ſome ({weet butter and capers 3 
'n (boil them very white,and being boil'd,ſerve them on fine 
h, $carved fippets in the broth with ſome ſugar 3 garniſh 
- them with lemon, fine ſugar, mace, grapes, gooſeberries, 
4 For barberries, and run them over with beaten butter 3 
as $garnilh the diſh with grated manchet. 


C————_—_ 


Pottages. 


Pattage in the Italian Faſhion. 


J Oil green peaſe with ſome firong broath, and inter- 
J larded bacon cut into ſlices; the peaſe being boiled, 
pat to them ſome chopped paiſley, pepper, annileed, and 
ain ſome of the peaſe to thicken the brothzgiveitawalm 
ad ſerve it on fippets,with boiPd chichens,pigeons, kids, 
r, lambs: heads, mutton, dick, mallard, or any poultry, 
Sometimes for varicty you may thicken the broth 
j- (ith eggs; 


Py- 
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Pottage otherways in the Italian Faſhion. Y 


Boil a rack of mutton, a few whole cloves, mace, lic) 
ginger, all manner of ſweet herbs chopped, and a litth 
falc; being finely boiled, pur in ſome firained almon4[®t 
paſte, with grape verjuyce, ſaffron, grapes, or gooſeter$}!) 
riesz give them a walm, and ſerve your meat on fippets i" 


ci 
Pottage of Mutton, Veal, or Beef, in tbe Engliſh Faſhion, 


Cut a rack of mutton in two pices,and take a knuck| 
of veal, and boil it in a gallon por oz pipkin, with good C 
ſiore'ok herbs,and a pint of oatmeal chopped amongtt tec 
herbs,astyme, ſweet marjoram,parſley,chives,(aletfucco$Þ 
ry,marigold-leaves, and flowers, firawherry-laves, vio” 
let-leaves, beets, borage, (orrel, blood wort, ſage, penny: be: 
royal ; and being finely boiPd, ſerve them on tine caryed 
lippets with the mutton and veal, &c. 


To flew a Shoulder of Mutton with Oyſters. 


Take a ſhoulder of mutton,and roaſt it, and being hal 
roaſted or more, take off the upper skin whole, & cut theſit 
meat into thin ſlices, then ſtew it with claret, mace, nut: 
meg,anchovies,oyſter-liquor,falt,capers,olives, ſamphire, 
and lices of orange 3 leave the ſhoulder blade with ſome 
meat on it, and hack it,ſave alſo the marrow bone whol: 
with ſome meat on it,and lay it ina clean diſh; the meat 
bring finely ſtewed,pour it on the bones,and on that fone 
ſtewed oyltcrs,and large oyſters over all,with flic't lemon” 
and lemon peel. | . 

The 5skin being, firſt finely breaded, fiew the oyſteny® 
with large mace, a great onion or two, butter, yinega, i 
whire wine, a bundle of feet herbs, and lay on the $Kit 
aga1s over all, &ce | 


'f 
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To roaſt 8 Shoxlder of Mutton with Onions and Parſley, 
and befte it with Oranges. 


0 Stuff it with parſley and onions, or {ſweet herbs, nut- 

n4lwcg, and (alt, and in the roaſting of it, baſie it withthe 

#;$juyce of oranges, ſave the gravy and clear away the fat 3 

et; then fiew it up with a flice or two of orange and an an« 
chovie, without any fat on the gravy, &c. 


ck Other Haſpes of Scotch Collops- 


nod} Cut a leg of mutton into thin ſlices as thin as a ſhilling, 
t;[cols the grain of the leg,ſprinkle them lightly with fale, 
co. $and fry them with (weet butter, ſerve them with gravy 
io-$or Jaice of oranges,and nutmeg, and run them over with 
beaten butter, lemon, &c. 
Otberways the foreſaid Collops. + 

For variety, ſome times ſeaſon them with corianders 
ſced, or ſtamped fennil-ſced, pepper and falt ; ſprinkle 
themewith white wine, then flower'd, fryed, and ferved 
withjuice of orange, for (ſauce, with firrup of rofe-vine- 
217, or elder vinegar. 


Other Hoſhes or Scotch Collops of any Foind of Veal, eitber 
| in Loyn, Leg, Rack, or Shoulder. 

Cut a leg into thin ſlices, as you do Scotch coups of 
nutton,hack and fry them with ſmall thin ſlices of inter- 
ded bacon as big as the ſlices of veal, fry them with 
weet butter 3 and being finely fried, diſh them up in a 
ne diſh, put from them the buttes that you fried ther 
tenvith, and put to them beaten butter, with lemon, gravy, 
id juyce of orange. | 

A Haſh of a Leg of Mutton in the French faſhion. 
Parboil a leg of mutton, then take ic up, pare off ſome 
an flices on the upper and undex fide, or round it, prick 

; the 


'f 
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the leg through to let out the gravy on the ſlices 3 then 
bruiſeſlome ({weet herbs as tyme, parſley,marjoram,ſavo. 
ry, with the back of a ladle, and pat to it a piece of 
{lweet butter,pepper, verjuyce 3 and when your mutton i; 
boild, pourall over the ſlices heabs and broth on the 
leg into a clean diſh. 


Anotber Haſh of Mutton sr Lamb, either hot or cold. 


Roaſt a ſhoulder of mutton, and cut it into ſlices, put 
foit oyſters, white wine, raiſios of the ſun, (alt, nutmeg, 
and ſtrong broth, (or no raiſins) flic*t lemon or orange; 
ſtew it all cogether, and ſerve it on ſippets, and run tÞi 
over with beaten butter and lemon, &c. 


Another Haſh of a Foynt of Mutton or Lamb hot oy cold, 


Cut it in very thin ſlices, then put chem in a pipkinor 
diſh, and put to ita pint of claret wine,ſalt,nutmeg,larg: Þ 
mace, an anchovie or two, ftew them well together withto 
a lictle gravyz and being finely ſiewed, ſerve them onfÞ 
carved ſlippers with fome beaten butter and lemon, &c 

Otherways. 

Cut it into thin ſlices raw, and fry it with a pint of 
white wine.till it be brown, and put them into a pipkin 
with ſlic't lemon, ſalt, fried paxſley, gravy, nutmeg, and 
garniſh your diſh with nutmeg and lemon, 


Other Haſhes of a Shoulder of Mutton. 


Boil it and cut it in thin ſlices, hack the ſhoulder-blade, 
and put all into a pipkia or deep diſh, with ſome (alt 
ravy, white-wine, ſome ſtrong broth, and a faggot ©! 
{weet herbs, oyſter-liquor, caper-liquor, and capers 3 bt- 
ivg ſtewed down, bruiſe ſome parſley, and put to it ſome 
beaten cloves and mace, and ſerve it on fippets. 


Divers 
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Divers madeDiſhes orCaprlotado's. 


he Firſt, a Diſh of Chines of Mutton, Veal, Capon, Pige- 
ons, or other Fowls. 


r) Oil a pound of rice in mutton broth, put to it ſome 

RB blanched chelnuts, pine-apple- ſeeds, almonds or pi- 

ut Bfaches; being boil'd thick,put to it ſome marrow or freſh 
es butter, (alt, cinarmon, and ſugatz then cut your veal into 
£3 ſmall bits or Pieces, and break up the fowl ; then have a. 
Bir diſh, and ſet it on the etnbers, and put ſome of your 
rice, and ſome of your meat, and more of the rice and fu- 
zar,and cinamon,and pepper over all,and ſome marrow: 


or Capilotado, in the Lombardy faſhion, of a Capou. 

8*F Boil rice in mutton broth till it be very thick, and put 
th toit ſome (alt, and ſugar. 6: 

onfÞ Then have allo ſome Bolonia Sauſages boil'd very ten- 
der, minced very {mall,or grated,and ſome grated cheeſe, 
lugar and cinamon mingled together 3 then cut up the 
boiPd or roaſt capon, and lay it upon a clean difh with 
ſome of the rice, ſtrow on cinamon and ſauſage, grated 
cheeſe and ſugar,and lay on yolks of raw eggs; thus make 
two or three layings and more, eggs and ſome butter or 
marrow On the top of all,and ſet it on the ertibers,and co« 
ver it, or in a Warm ovens 


Capilotado of Pizeons or wild Ducks, or aty Land 
or Sea Fowls roaſted. 
Take a pound of almond-paſte, and put to it a Capon 
minced and ſtamped with the almonds, & ſome crums of 
nanchet, ſome ſack or white-wine, three pints of firong 
oth cold, and eight or ten yolks of raw eggs — 
H (22 
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thc torelaid together,and boil it 1n a «killet with tome, 


gar to a pretty thicknefs,pur co it (ome cinamon,nutme, 


and a few whole cloves, then have roaſt Pigeons, or ar 
{inall birds roſted,cut them up,and do as is aforeſaid, ar 
ſirow onſugar and cinamon. 


Capilotado for raft Meats, as Partridges, Pigeons, eigh 
or twelve, or any other the like 3 -or Sea Fowls, Duch 


or Widgeons. 


Take a pound of almonds,a pound of currans,a poun; 
of ſugar,halt a pound of musketid bisket-bread, a potth 


of firong broth cold, halt a pint of grape verjuyce, per 
pcr half an ounce,nutmrgs as much.an ounce ot cinamon 


and a few cloves z all theſe aforclaid ſtamped, (irained 
and boiPd with the foreſaid liquor, and 1a all points # 


the tormer, oaly coalis mult he added. 


Other Capilotado common. 


| © Taketwo pound of parmiſan grated,a minced kidng 


of veal, a pound of other fat cheeſe, ten cloves of garlick 
boil'd, broth or none,two capuns minced & ſtamped,rol 
or boild, & p t to it ten yolks of eggs raw,with a pound 
of ſugar ; temper the foreſaid with firong broth,and boil 
all in a broad skillet or braſs pan, in the boiling (ir it 
continvally till it be incorporated, and put to it an ounct 
of cinamon, a little pepper, halt an ounce of cloves, and 
' as much nutmeg beaten,ſome ſaffron; then break up your 
roaſt fowls, roaſt lamb,kid,or fried veal, make three bot- 
toms,and (et it intoa warm oven,till you ſerve it in, Oc, 


Capilotado, or Cutard, in the Hungarizn fiſhion, in 
the Pot, or baked in an Ovens 
Take two quarts of goats or cows milk, or two quarts 


of cream,andthe whitcs of five new laid cggs, yolks and 
ath 
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all, or een yolks, a pound of fugar, halt an ounce of c1na- 


} mon, a little falt, and ſome fftons ttrain it and bake ic 


in a deep diſh being baked, pur on che juyce of four or 


J five oranges, a little whice wine, rofe- water, and beaten 


ginger, Oe 
Capilotads Francois 
Roaſt a leg of mutton, tave the gravy, and mince it 
ſmall, then firain a pound of almond patte with fome 
mutton or capon broth cold, fome thice pints and « half 
of grape verJayce, a pound of {ugar, forme cinamon, bea- 


© ten pepper,and (al:zthe meat and alttionds being fianiped 


and ſtraincd, put ica boiting loftly,and [tir it continually, 
till it be well incorporate and thick; then { rveit in a 
diſh with ſome roaſt chickens, pigeons, or c2pons : put 
the gravy to it, and lirow on lugar, forme marrow, cina« 
mon, @c. 

Sometimes you may add ſome interlard.d bacon int- 
fiead of marrow, ſome {ſweet hetbs, and a kidney of veal» 

Sometimes cggs, currans, {atfron, g2otcberics, ©e. 


Other made Diſhes, or little Patties, called in 
Hhtaitan Tortelicti, 


Take a roſt or boilPd capon,and a calves udder,or veal, 
mince it and ftamp it wit! {ume marrow, niint, or ſweet 
marjoram.put a pound ot tat parmiif+n grated to it,halfa 
pound ot {i:gar.and a quarter of a polind of currans,fome 
chopped ſwert herbs. pepper, ſaffron, nutmeg. cinamon; 
tour or tive yolks of eggs, and two whites z mingle all 
together and make a piece of paſte of warm or boiling !i - 
quor, and lume rol: water ſugar, butter;m.ke ſome great 
and (ome very little, rouls or (tars, according fo the pud g- 
ment of the Cook; boil them in broth, n i'k, or creams 
Thus alfo fiſh. Scrve them with grat:d tat checle or 
parmilan, ſugar, and bratcn civatuon on them in 2 
dfhys ©, H 2 Joys 
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Tortelleti, or little Paſties: 

Mince ſore interlarded bacon,ſome pazk or any oth 
meat, with ſome calves udder, and put to it a pound 
freſh cheeſe,fat cheeſe,or parmiſan, a pound of ſugar, ay 
ſome roaſted turnips or parſnips, a quarter of a pound 
' currans, pepper, cloves, nutmegs, eight eggs, ſaffron 
mingle all together,and make your paſtes like little fiſhe 
ſtars,rouls,or like beans or peaſe, boil them in fleſh bror 
and ſerve them with grated cheeſe and ſugar, and ſer 
them hot, 


boi 
Tortelleti, or little Paſties otherwayes, of Beets or anc 
Spinage chopped very ſmall. - 


Being waſhed and wrung dry,fry them in butter,putt, 
them ſome ſweet herbs chopped ſmall, with ſome grate 
parwiſan,ſome cinamon, cloves, {attron, pepper, currans 
raw eggs, and grated bread : Make your paſties,and boi 
them in firong broth, cream, milk, or almond-milk ; thu 
you may do any fiſh. Serve them with ſugar, cinamor 
and grated cheeſe. 


Tortelleti, of green Peaſe, French Beans, or any kind 


of Palſe green or dry. orr 


or | 
wit 


Take peaſe green or dry,French beans, or garden beanfj,,, 


green or dry, boil them render, and fiamp them firaif- 
them through a firainer, and put to them fore fried oo) jy 
ons chopped {mall,ſugar,cinamon,cloves,pepper,and nut : 
meg, ſome grated parmilſan, or fat cheeſe,and {ome cheelehhr, ; 
\ curds ſtamped. 
Then make paſie, and make little paſties, boil them in 

broth, or as beforeſaid, and ſerve them with ſugar, cine _ 
mon,and grated cheeſe. in a fine clean diſh, F ad 


% 
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To boil a Capon or Chicken with Colliflowers in the 
Freuch Faſhions 

Cat off the buds of your flowers, and boil them in milk 
ol with a little mace till they be very tender 3 then take the 
jolks of two eggs, ſtrain them with a quarter of a pint of 
Wck ; then take as much thick buttex,being drawn with a 
Mlictle vinegar and a ſlic*t lemon,brew them :ogether;then 
take the lowers out of the milk, and put them into the 
"butter and ſack : then diſh up your Capon, being tender 
boil'd, upon ſippets finely carved, and pour on the ſauce, 
and ſerve it to the Table with a little falt. 


To boil Capons, Chickens, Pigeons, or any Land Fowls 
in the French Faſhion. 

Either the skin ſiufted with minced meat, or boned, 6: 
'Yh1l che vents and body; or not boned and truſt to boil, fill 

the bodies with any of the farlingsfollowing,made of any 
Tainced meat,and feaſoned with pepper, cloves, mace,and 
altz then mince ome ſweet herbs with bacon and fowl, 
real,mutton,or lamb, and mix with it three or four eggs; 
1 Jingle all together with grapes,gooſeberries, barberries, 
or red currans,and (ugar, or none,fome pine-apple-ſeed, 
or piſtaches3 fill the towl, and ſtew it in a ſtewing-pan 
with ſome ſirong broth, as much as will cover them,and a 
little white winez being Rewed,ſerve them in a diſh with 
| lppets finely carved, & flic't oranges, lemons,barberries, 
= zoolcberries, {weet herbs chopped, and mace. 


al 


an 
2Il 


0 boil Partridges, or auy of the former Fowl: fluffed with 
any ibe filling oforeſaid. 

a Bot] them in a pipkin with lkrong broth, white-wine, 

mace, {weet herbs chopped very tine, and put (ſome (alt; 

$169 liew them leiſurely 4 being Gnely Gewed, put ſome 

' tH 3 m:at- 


10 
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n axrow,and lirained almonds, with roſewatcr to thicks 
it, ſctve them on tine carved fippets, and broth them, gy. 


nith the diſh with grated bread and piltachcs, mace, au 
I:mon, or grapes. 


To hoil Pigeons, Woodencks, Snites, Black: birds, Thruſhy 
Veldifers, R ails, Quails, Larks, Sparrows,W beat ear, 
Martins,or any ſmall Lani Fowl. 


Woodcocks or Suites. 


Boil them either in ftrong broth or water and ſalt,an{ 
being boil*d, take out the guts, and chop them {mall with 
the liver, put to it ſome crumb of white-bread grated, 1 
lictle of the broth of the cock, and fome large mace, ſtey 
them together with fome gravyzthen diſſolve the yolks 
two eggs with ſome wine vinegar, and a little grated nut: 
meg,and when you are ready to d:ſh it, put the eggs toit, 

and fiir it among(t the ſauce withalictle butrer,dith them 
on fippets, and run the ſauce over them with {ome beaten 
butter and capers, lemon minced {mall,barberrics or pick 
Id grapes whole. 

Sometimes with this ſauce, boil ſome ſlic*t onions and 
currans in a broth by jr elf; when you boil it not with 
onions,rub the bottom of the d.th with a clove or twool 
garlick. 
& | Boil Woodeocks or Lur's otherways. 

Take them with the guts in,& bo | chem in (ome (ſtrong 
broth or fair water, and three or four whole onions, larg: 
mace,and faltzthe cocks being boil'd,make ſauce with the 
{ome thin ſlices vf manchet,or gratcd, in another pipkin, 
and {ome of the broth where the fowl or cocks boil, and 
put tp it ſome butter, the guts and liver minced, and then 
Have ſome yolks of eggs diflolved with ſome vinegat 
2nd ſome grated nutmeg, put it to the other Mena 

| | R 


—— 
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17d flir them together, and diſh the fowT on tine ſippets, 


Yigd pour on the ſauce and ſome flic't lemon, grapes, or 


harberrics, and run it over wi thbeaten butter, 


T\ boil all manner of Sea Fowl,or any wild F owl, as Swan 
Whopper, Crane, Geeſe, Shoveler, Hern, Bittorn, Duck, 
Widgeon, Gulls, Curlew, Teels, Ruffs, ©." * 
Stuffeither the skin with his own meat, being minced 

with lard or beetf-ſuet, ſome {weet herbs, beaten nutmeg, 

cloves, mace,and parboil'd oyſters; mix all together, fill 
the «kin, and prick it faſt on the back, boilit in a'large 
flewing pan or deep diſh, with ſome tirong broth, claret, 

or white wine,falt,large mace, two or three cloves,and a 

bundle of tweet herbs,or none,oy(ter- liquor and mai row, 

ſtew all well together. Then have ſtewed oyſters by them- 


| ſelves ready ftewed with an onion or two, mace, pep+* 


per, butter, and a little white- wine. | 

Then have the bottoms of artichocks put in beaten but- 
ter,and ſome boild marrow ready al{ozthen again diſh up 
the fowl on tine carved fippets, broth the fowl,and lay on 
the oyſters, artichocks, marrow, barberries, flic*r lemon, 
goolcberiies,or grapczand garniſh your diſh with grated 
manchet ſtrowed,and fome oytters, mace, lcmon, and ar- 
tichocks, and run it over with beaten butter, 

Otherways bone it and hill the body wich a farting or 
fiufhng made of minced mutton with (pices,and the tame 
materials as aforeſaid, 

Otherways, Mike a pudding and fill the body, being 
firlt boned, and miake the pudding oi grated bread, {weet 
herbs chopped, onions, minced {uet or lard,cloves, mace, 
pepper, falt,blood,and cream mingle all cogethcr,as be- 
lorclaid in all points. 

Or a bread pudding without bluod or onions, and put 
minced meat to jt, fruit, and fugr, ; 
H 4, Oiher» 


= 
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Otherways, &oil them in {trong broth, claret- Wine, 
mace, cloves; (alt, pepper, faftron, marrow, minced qnj. 
ons,and chickned with ſtrained (weet-breads of veal; » 
hard eggs ſtrained with broth,and garniſhed with barber 
pics, lemon grapes.red currans,or goolcbcrrics. 


To boil all manner of Sea Fowls, as Swan, Whopper, 
Geeſe, Ducks, .Teels, &C. 


Put your fowl being clenged and truſſed into a pipki 
fit for it, andvboil it with firong broth or fair fpring-wa 
ter, ſcum it,clean, and put in three or four flic*t onions 
ſome large mace, currans, raifins, ſome capers,a bundle of 
ſweet herbs, grated or firained bread, white- wine,two or 
three cloves, and pepper 3 being finely boiPd, flaſh it on 
the breaſ},and diſh ic on fine carved fippets 3 broth i it, and 
lay on ſlic? t lemon and a lemon peel, barberrics or grapes, 
Tun it over with beaten butter, ſugar,or ginger, and trim 
ene diſh ſides with grated bread in place ot bcaicn ginger, 


* To boil theſe Fowl!s otherwayes. 
You may add {ome oylicr 1:quor, barberrics, grapes, 
goolcberries, or lemon. 
And' ſometimes prunes, raifins, or curranss 
Otherwayes, half roaſt any of your fow!s, fliſh them 
down the breaſt,and put them in a pipkin with the breaſt 
downward, put to them two or three flic*t onions and 
Carrots cut like lard, ſome mace, pepper, and ſalc, butter, 
{vory, tyme, ſome ltrong broth, and ſome white-wine; 
{:t the broth be half waſted, and ſtew it very lofily ; be- 
tng hnely ſtewed diſh it up, ſerve it on lippets, and pout 
c the broth, &&. 
_ Ocherways, bo:l the fowl and not roaſt them,boil them 
{{cong, mutton broth, and put the fowl into a pipkin, 


>oil and tum it, pur to it flic*t onions, a bunch of {weet 
herds, 


y 
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herbs, ſome cloves, mace, whole pepper, and falt 3 then 
1: the breaſt from end to end three or four flaſhes, and 
being boil'd dith it up on fine carved fippets,put fome fu+ 
gar to it,and prick a tew cloves on the breaſt of the fowl, 
broth it,-and ſtrow on fine ſugar and grated bread. 
Otberwayet. ; 
Putthem in a ſtewing- pan with ſome vine and ſirong 
broth, and when they boil ſcum them, then put to them 
{ome ſlices of interlarded bacon, pepper, mace, ginger, 
cloves, cinamon, ſugar,railins of the fun,ſage flowers, or 
ſeeds, or leaves of lage : (erve them on fine carved fip- 
pets and trim the diſh ſides with ſugar or grated breads 
Or you may make a farſing of any of the torcſaid fowls, 
make it of grated cheele, and ſome of their ownfat, two 
or three B85 nutmeg, pepper, and ginger, ſowe up the 
vents, boil them with bacon,and ſerve them with a lauce 
made of almond palte,a clove of garlick and roaticd ture: 
vips or green fauce, 


To boil anyold Geeſe, or any Geeſe. 

Take them being powdered, and till their bellies with 
oatmeal,being ſiceped fixft in warm milk or other liquor 
then mingle it wich ſome beef luet, minced onions, and 
apples, ſeaſoned with cloves, mace,ſome {weet herbs min» 
ced, and pepper,faſten the neck and vent,boil it,and ſerve 
it on brewis with colliflowers, cabbidge,turnips and bar» 
berries, run it over with beaten butter. 

_ the {maller Fowls, as is before ſpecified, or any 
other. 


To boil wild Fowl otherwayes- 
Boil your Fowl in ſtrong broth or water, ſcurn it clean, 
and put ſore white- wine to It, currans, large mace, & 
cove or two,ſome Parlley and Oajons minced,boil theſe 


lOge» 
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together;then have ſome ſiewed turnips cut like lard,and 
fiewed in a pot or little pipkin with butter, mace,a clove, 
white-wine, and ſugar; Being finely ftewed ſerve your 
fowls on ſippets finely carved, broth the fowls, and pour 
on your Turnips, run it over with beater butter, a little 
cream, yolks ot gggs, {ack, and ſugar. Scraped ſugar to 
trim the diſh, 03 grated bread. 
Otherways. 

Half roaſt your fowls, lave the gravy, and carve the 
breaſt jagged 3 then put it in a pipkin, and Rick here and 
there a clove,and put ſome flic*t onions,chopped paiſley, 
ſlic*: ginger,pepper,and gravy,ſtrained bread, with claitt 
Wwine,curzans, or capers, or both, mace,barberrics, and (us 
gar 3 beifig finely boil'd or ſtewed, ſerve it on carved fip- 
peſs, and run it over with beaten butter, and a lemon 
peel. 


To boil theſe aforeſaid Fowl otherways,with Muſcles, Oy- 
fter , or Cocklesz or fried Wickles in Butter, and after 
ſtew d with butter, white Wine, Nutmeg, a ſlic't Orange, 
and gravy: | 
Either boil the fowls or roaſt them, boil them by them» 

ſclves in ater and (alc,ſcum them clean,and put to them 
mace, {weet herbs, and onions chopped together, ſome 
* white- wine, pcpper, and ſugar, if you pleaſe, and a few 
cloves ſtuck in the towls, {ome grated or firained bread 
with ſome ot the broth, and give it a walm z diſh up the 
fowls on finc [ippets,or French bread,and carve the breaſt, 
broth ict,and pour onyour ſhell-fiſh, run it over with bea- 
ten butter,and ſlic't Iemon or orange, 


Otherways in the French Faſhion. 
Half roaſt the fowls.and put them in a pipkin with the 


gtavy,then have time,parſley,lage,marjoram,and ſavory; 
| Dunce 
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mince all together with a handful of raiſins of the Sun, 
put then into the pipkin with ſume mutton broth, ſome 
lack or white- wineglarge mace,cloves,falt,and fugar, 
Then have the other halt of the fruit and hetbs being 
minced,beat them with the white of an egg, and try ir in 
ſuet or butter as big as little figs and they will look greetts 
D th up the fowls on fippets, broth 1t, ana ferve che? 
fricd herbs with eggs on them and fcraped tugar. | 


To boil Gooſe-Giblets, or the Giblets of any Fowl. 


Boil them whole, being finely fealded 3 boil them in 
watcr and (alt, two or three blattes of mace, atid ferve 
them on tippets finely carved with beaten baitcr, ternon, 
(calded gooleberries, and mace, or {calded grapes, bar- 
b-rries or ſlic't lemon. 

Oc you ray for variety uſe the yolks of two or three 
eggs.beatcn butter,crcam,a little ſack,and iugat, for lear, 


Otberways. 


Boil them whole, or in pieces, and bil them in itrong 
broth or fair water, mace, pepper, and (alt, bcing firit 
tinely ſcummed, put two or three wholz onions, buitrer,& 
gool berries, run it over with beaten butter, bing firlk 
diſhcd on tippets; make a pudding in the neck, as you 
may ſee in the Book of all manner of Puddings and Fat-+ 
lings, &'c. 

Utherwayes- 


Boil them with ſome white-wine, ſtrong broth, inace, 
llic'e ginger, butter,and ſalt; then have ſome ftewed tur- 
mps or carrots cut like lard, and the giblets being finely 
diſhed on ſippets, put on the Bewed turnips, being thick» 
ped with eggs, verjuyce, ſugar, and lemon, ec. 


Ta 


————_— 
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_ To bake Gooſe Giblets, or of auy Fowl, ſevera! 

wayes for the Garniſh. 

Take Giblets being tinely (calded and cleanſed, ſeaſon 
them lightly wich pepper, falt,and nutmeg, and put chem 
into a Pye,being well jointed, and put to them an onion 
or two cut'in halves, and put ſome butter to them, and 
cloſe them up, and bake them well, and ſoak ther ſome 
three hours. 


Sance for Green-Geeſe. 


x» Take the juyce of ſorrel mixed with ſcalded goofe- 
berries, and ſerved on fippets and ſugar with beated but- 
ter, &c+ 

Otherways. 

2. Their bellies roaficd full of gooſeberies, and after 
mixed with ſugar,butter, verjuyce,and cinamon, and {er- 
ved on lippets. 


To make a grand Sallet of minced Capon,Veal,roaſt Mutton, 
Chicken or Neats tongue, 

Minced capon, or veal,@c.dried Tongues in thin flices, 
lettice ſhred (nall as thetongue,olives,capers.muſhrooms, 
pickled ſamphire,broom-buds, l:mon or oranges, raiſins, 
almonds, blew ts, Virginia potato, caparones, Or Cruci- 
hz peale, currans, pickled oytters, taragon. 


How to diſh it mp. | 
Any of theſe being thin fliced, as is ſhown aboveſaid, 
witha little minced taragon and onion amongſt it 3 then 
have lettice minced as ſmall as the meat by it {:1f, olives 


by themſelves, capers by themſelves, ſamphire by it ſelf, 


broom: buds by it (elf, and pickled muſhrooms by them- 
ſcives, or any of the materiais aboveſaid. 
Gar 


The art 26d Myſtery of Cookery. 93 


- Garniſh the diſh with oranges and lemons in quarters 
or ſlices, oyl and vinegar beaten together, and poured 0- 
ver all, ©c. 


To boil all manner of Land Fowl, a followeth- 
Turkey, Bufiard, Peacock, Capon, Pheaſant, Pullet, 
Heath-pouts, Partridge, Chickens, Woodcocks, Stock- 
Doves, Turtle-Doves, tame Pigeons, wild Pigeons,Rails, 
Quails,Biack-Birds, Thrafhes, Veldifers,Snites, Wheatears, 
Larks, Sparrows, and the like. 


Sauce for the Land Fowl, 


Take boil'd prunes and ſtrain them with the blood of 
the fowl, cinamon, ginger," and ſugar, boil it toan indif< 
ferent thickneſs and ſerve it in faucers, and ſerve inthe 
diſh with che fowl, gravy, ſauce of the ſame fowl. 


To boil Pigeon. 

Take Pigeons, and when you have farſed and boned 
them, fry them in butter or minced lard,and put to them 
broth, pepper, nutmeg, tlic't ginger,cinamon beaten,cori- 
ander fced, raiſins of the ſun, currans, vinegar, and ſerve 
them with this ſauce, being firſt ſteeped in it four ot five 
hours, and well fewed down. 

Or you may add ſome quince or dried cherries boild 
amongſt. | 

In tummer you may uſe damfins,ſweet herbs chopped, 
grapes, bacon in ſlices, white-wine. 

Thus you may boil any ſmall birds, Larks, Veldifers, 
Black-birds, &'c. | 


Pottage in the French Faſhion. 
Cut a breaſt of mutton into ſquare bits or pieces, fry 
them in butter, & put them in a pipkin with ſome ſtrong 


broth, 
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broth, pepper,mace,beaten givger,and ſalt 5 liew it with 
half a pound of ſtrained almonds, ſome mutton broth 
crumbs of manchet, and ſome verjuycez give it a wala, 
and fcrve it on lippets. 

If you would have it yellow, put in ſaffron 3 ſome. 
tiwes for change white-wine, fack, currans, raifivs, an 
lometimes incorporated with eggs and grated cheeſe. 

Otherways change the colour green, with juyce of ſpi 

nage, and put to it almonds lirained. 


Pottage otherways in the French Foſhion of Mutton, 
Kid, or Veal. 


Take beaten oatmeal and ſtrain it with cold water,ther 
the pot being boiled and ſcumnicd, put in your firained 
oatimeal, and ſome whole (pinage, lettice, endive, colli- t| 
| Howers, flic't onions, white cabbidge, and falt 3 your pot- 
tage being almoſt boild, p.1t in ſome verjuyce, and giv 
it a walm or two; then ferve it on fippers, and put the 
herbs on the meat. 


Pottage in the Engliſh Faſhion. a 

Tke the b<ft old peaſe you can ger,wath and boil thenſſ to 

in fair water, whcn they boil ſcum them, & puc in a plect w 
of intcrlarded bacon about two pound, put in alto a bur-Y| th 
dle of mint, or other ſwcet herbs; boil them not too tu 
thick, ſerve the bacon on fippets in thin flices, and poutF pa 
on the broth. yo 


Pottage without fight of Herbs. 


Mince your herbs and ttamp them with your oatmeil 
then ſtrain them through a ſtrainerwith ſome ofthe broti 
.of the pot, boil ther» among your matron, and {ome ſalt «+ 
for your herbs take violet leaves, firawbciuy leaves, huccs. 
lf; 


Ml; 
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ry, ſpinage, lang de beef, ſcallions, partl-y, and marigold 
flowers » being well boiled, ſerve it on lippets. 


To make Sauſages. 


Take the lean of a leg of pork, and four pound of beef> 
ſuet,mince them very fine,and (eaſon them with an ounce 
of pcpper,half an ounce of cloves and mace, a handful of 
ſage minced (mall,and a handtul of falt ; mingle all coge- 
ther, then break in ten eggs, and but two whites x mix 
theſe eggs with the other meat,and hill the hogs guts 3 be= 
ing filled, tie the ends,and boil them when you ule ttzxms 


Otherwayes. 


You may make them of mutton,veal,or beef, keeping 
the order abovclaid. 


To make moſt rare Sauſages without things 


Take a leg of young pork, cut off all the lean, and 
mince it very (imal],bur leave none of the ſtrings or skins 
amovgſt it5then take two pound of b:ef- ſuct ſhred (mall, 
two handfuls of red (age, a little pepper,ſal:,and nutmeg, 
with a (mall piece of an onion;mince them together with 
the fl-ſh andfuet,and being tinely minced,put the yolks of 
two or three eggs, and m1x all tog:ther, make it into a 
paſte,and when you will uſe it,roul out as many pieces as 
you pleaſe in the form of an ordinary faulage, and try 
them. This paſte will keep a fortnight upon occalion. | 


Otherwayess 


Stamp half the meat and ſuet,and mince the other half, 
ind ſeaſon them as the former. 
To 


— 
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To make Links. 


Take the fillet ora leg of pork, and cut it into dig 
work, with ſome of the fleak of the pork cut in th; 
fame form, ſeaſon the meat with cloves, mace and j 
per,a handful of ſage tine minced, with a handful of (alt; 
mingle all cogether,fill the guts and hang them in theaii 
and boil them when you ſpend them. Theſe Links wil 
ſerve to ſiew with divers kinds of meats. 
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Ar hundred and twelve excellent 
wayes for the dreſſing of Beef. 
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To boil Oxe- Cheeks. 


TAke them and bone thetn, ſoak them in fair water 
four or tive hours, then waſh out the blood very 
_ Wclcan, pair off the rutt of the mouth,and take out the balls 
of the eyes3 then Gutf chem with tweet herbs, hard eggs, 
and fat, or beet-ſuct, pepper, and falt 5 mingle all toges 
ther, and (tuff thera on the inſide, prick both the inſides 
Ktogether 3 then boil them arong(t other beef, and being 
very tender boiled, ſerve chem on brewis with interlarded 
bacon and Bolonia ſaulages;or boild links made of pork on 
the cheeks, cut the bacon in thin flices, (ſerve them with 
faucers of muitard, or with green lauce. 


To dreſs Oxe- Cheeky otherwayet. 


Tike out the bones and the balls of the eyes, make the 
mouth very clean, ſoak it, and waſh out the blood 3 then 
wipe it dry with a clean cloth, and feafon it with pep- 
er, (alt, and nutmeg then put it in a pipkin or earthen 
MP4n, with two or three great onions, {ome cloves, and 
Mace,cut the jaw bones in pieces,and cut out the teeth,lay 

' the 


\ 
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of clare« wine, and halt as 1nueb water z cloſe up the py 
or pan with a courle ptcce ot pattie,” and (et it a baking 
1n an oven over night for to ſerve next day at dinner,(ery; 
1t on toalis of fine manchetfried, then have boil'd carrot 
and lay paiit,, withithe toaſts.of-manchee laid round th 
diſh;as alſ@ fricd. greens tg garniſh it,and run it over wit 
beatcnibutter. This way you tmay allo drets alcg of beet, 


Or thur. 


Take them and cleanſe them as before,then roaſt them 
and (caſon them with pepper, (alt, and nutmeg, ſave the 
gravy,and bcing roaſted put them in'a pipkin with ſome 
claret wine, large mace, a clove or two, and fone (ixony 
broth, ſtew them till they* be very tender, then put to 
them (ome fried onions,-and ſome prunes,and ferve them 
on toalts offried bread, or ſlices of French bread, and 
flices of :oxange on them, garniſh the diſh with grated 
bread; ';; {tr + 0 


Tv dreſs Oxe Cheeks in Stof ads, or the Spaniſh faſhion 


Take the checks, bone them and cleanſe them, then 
lay them in ſteep in claret or white wine, and wine vi 
negar, whole cloves, mace, beaten pepper, ſalt, flic't nut 
megs,ſlic't ginger,and fix or ſeven cloves of garlick, ſteep 
them the ſpace of five or fix hours, and clofe themup in 
an earthen pot or pan, with a piece of paſte, and the (ame 
liquor put to if, ſet it a baking over night for next dy 
dinner,ſerve it on toaſts of fine manchet tried : then hawt 
boiled carrots and lay on it, with the toaſts of man 
chet laid round the diſh ; garnith it with flic*t lemons ot 
oranges, and fried toaſt, and garniſh the diſh with bay: 


leaves. 
_ f 


my 


the boacs on the top of the meat,then pur to it halt a pin 
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To marinate Oxe-Cheeks; 


Being boned, roaſt or ſtew them very tender in a.pip- 
kin with ſome claret, flic'e nutmegs, pepper, (alt, and 
wine-vinegar 3 being tender ſtewed, take them up, and 
put to the 1;quor in a-pipkin a quart of wine vinegar,and 
a quart of white- wine, boil it with ſome bay leaves, 
whole pepper, a bundle of roſcmary, tyme, ſweet marjo- 
ram, ſavory, lage, and parſley, bind them very bard the 
ſheighteſt {prigss boil alſo in the liquor large mace,cloves, 
ſlic't ginger, flic*e nutmegs and faltz then put the cheeks 
into a barrel, and put the liquor to them, and ſome 1lic'e 
lemons, cloſe up the head and keep them. Thus you may 
do tour or hve heads together,and (ſerve them hot or cold, 


5 Oxe Cheeks in Sallet. 
Take oxe cheeks being boned and cleanſed, ieep thetn 


in claret, white- wine, or wine vinegar all night,the next 
day ſeaſon thern with nutmegs, cloves, pepper, mace,and 
ſalt, roul chem up,boil them tender in water, vinegar,and 
ſalt, then preſs them,and being cold,flice them in thin fli- 
ces, and ſerve them in a clean diſh with oyl and vinegar 


To bake Oxe cheeks in a Paſly or Pie. 


Take them being boned and ſoaked, boil them tendet 
in fair water, and cleanſe them, take out the balls of the 
eyes, and ſcaſon them with pepper, falt,and nutmeg,then 
have ſome beef-fuert and ſome buttock-beef minced and / 
laid for a bed, then lay the cheeks on it, and a few whole 
cloves, make your Paſty in good cruſt; toa gallon of 
flour two pound and a half of butter, five eggs whites 
and all, work the butter and eggs up dry into the flower, 
then put ina little fair water to make jt up into a Riff 
pate, and work up all cold. 

L 2 To 
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To dreſs Pallets, Noſes, and Lips of any Beaſt, Wn 
Steer, Oxe, or Calf. w_ 
Take the pallets,lips,or noſes, and boil them very te | 
der,then blanch them,and cut them in little ſquare pie; > 
as broad as a fix pence, or like lard,fry them in ſweet buff © 
ter, and being fried, pour away the butter, and put toj n 
ſome anchoves, «grated nutmeg, mutton gravy, and ſalt | 
give ita walmon the fire, and then diſh it in a clean dik 4 
with the bottom firſi rubbed with a clove of garlick, w A 
it over with beaten butter, juyce of oranges, fiicd parſlyy, «d 
or fried marrow in yolks of two cggs,and fage leaves. 
Sometimes add yolks of eggs firained, and then it is; 
fricaſc. 
Otherw ays. | 
Take the pallets, lips, or noſes,and boil them very ter, 
der,blanch them, and cut them two inches long,then tak 
ſome interlarded bacon and cut it in the like proportion ſc, 
ſeaſon the pallets with (alr, and broil them on paper b6 
ing tender broild put away the fat,and put them in a dilly 
being rubbed with a clove of garlick, put ſome muttoi 
gravy to them on a chaffing diſh of coals,and fome juyc 
of orange, &c, 
To fricaſe Pallits. 
Take beef pallets being tender boild and blanched,ſea 
ſon them with beaten cloves, nutmeg, pepper, falt, and 
ſome grated bread 3 then the pan bring ready over tir + 
fire, with ſome good batter fry them brown, chun puſh; 
them in a diſh.put to them good mutcon gravy, and dilſþ,. 
ſolve two or three anchoves in the ſauce, a little gratcdfÞ;e 
natmeg,and ſome juyce of lemons,and ferve them up hot ſh, 


Toflew Pallets, Lips, and Noſcs. lon 


m 
' * Take them being tender boil'd and blanched,put then ke 
into] 


LIMI 


—— 
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into a pip kin, and cut to the bigneſs of a ſhilling, put to 

them forme ſmall cucumbers pickled, raw calves udders, 

ſome artichocks, Potatoes boil'd or musk-mellon in 
a (care pieccs, large mace,two or three whole cloves ſome 
<P (nal links or ſauſages, ſweetbreads of veal, ſome larks,or 
uy other ſmall birds, as ſparrows, or ox-eyes, falr, butter, 
frong broth, marrow, white-wine, grapes, batberries, or 
"Bf gooſcberries, yolks of bard eggs, and ſtew them all toge- 
il ther, ſerve them on toaſts of fine French bread, and ſlic'e 
"OE kkmon;ſometimes thicken the broth with yolks of firain» 
ed eggs and verJuyce. 


153 To marinate Pallets, Noſes, and Lips: 

Take them being tender boil'd and blanched,fry them 
in ſweet ſallet oyl, or clarified burter , and being fryed 
make a pickle for them with whole pepper, large mace, 
coves, fIic*t ginger, flic'c nutmeg, ſalt and a bundle of 
ſweet herbs, as roſemary, tyme, bay-leaves, {weet marjo-« 
nm, ſavory, parſlcy, and ſage; boil the ſpices and herbs 
in wine vinegarand white-wine, then put them in a bar- 
rel with the pallets, lips,and noſes,and lemons,cloſe them 
up for your uſe, and ſerve them in a diſh with oyl. 
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To dreſs Palletr, Lips, aud Noſes, with Collops 


[77 of Mutton and Bacon, 
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Tike them being boild tender & blanched,cut them as 
broad as a ſh:lling,as alſo ſome thin collops of interlarded 
dicon,and of a leg of mutton,finely hacked with the hack 
of a knife, fry them all cogether with ſome butter, and 
ding finely fried,” put out the butter, and put unto it 
lome gravy, or a little mutton broth, ſalt, grated nut- 
Meg, and a diſſolved anchove; give it a walm over the 
are anddi (þ it 4 but rub the diſh with a clove of gartick, 
13 we 
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and then run it over with butter, juyce of orange,and ſal 
about the diſh, 


To make a Pottage of Beef Pallets. 

Take beef pallets that are tender boiPd and blanched, 
cut each pallet in two pieces, and {ct them a fiewing be. 
tween two diſhes with a fine picce of interlarded bacon 

| handful of champignions, and five or fix {weet-breads of 
veal,a ladle full of firong broth,and as much mutton gra 
vy, an onicn or two, two or three cloves, a blade or two 
of large mace, and an orange as the pallets ſtew make 
ready a diſh with the bottoms and tops of French bread 
flic't and ficeped in mutton gravy, and the broth the pal- 
lets were ftewed inz then you muſt have the marrow of 
tw2oor three beef-bones fiewed in a little ſtrong broth by 
it (ſelf in good big gobbets:and when the pallets, marrow, 
{weet-breads and the reſt are enough, take out the bacon, 
onions, and ſpices, and diſh up the aforeſaid materials on 
the diſh of ſteeped bread, lay the marrow uppermolt in 
Pieces, then wring on the juyce of two or three oranges, 
and ſerve it to the table very hot, 


T» roaſt a diſh of Oxe Pallets with great Oyſters,Veal,S wee 
breads, Lamb-flones, peeping Chickens, Pigeons, ſlices of 
interlarded Bacon, large Cock: combs ,and Stones, Mar- 
row, P iſt atheg, and Artichocks. 

T ke the oxe pallets & boil them tender, blanch them, 
&cut them two inches long,lard one half with (mal lard, 
then have your chickens &pigeon peepers (calded,drawn, 
and truſt; ſet them,and lard halt of them 3 then have the 
lamb- ſtones, parboiPd & blanched,as alſo the combs, and 
cock (tones, next haye interlarded bacon, and ſage; but 
firſt ſpit the birds on a ſmall bird-ſpit, and between ac 
chickenor pigeon put on ficlt a ſlice of nteriardemnael 

| : al 


_— 


ſ(weet-breads, lamb-1tones, and con:bs,thcn the oyſters be- 
ing parboild,lard themwith lardvery ({mall,6 allo a ſmall 
© larding prick, then beat the yolks of two or three eggs, 
&mix themwith a little fine grated manchet,falt,nutmeg, 
| time,and roſemary minced very ſmall, and when they are 
(@ hot at the fire baſte them often,as alſo the lambliones and 
« fyeet breads with the ſame ingredicntsz then have the 
| bottoms of artichocks ready boil'd, quartered, and fried, 
Nl being firſt dipped in butter and kept warm, and marrow 
1 dipped in butter and fried, as alſo the fowls and other in- 
* | gredients; then diſh the fowl piled up in the middle upon 
{ Þ another roaſi material round about them in the difh, but 
} Þ firſt rub the diſh with a clove of gazlick : the pallets by 
, | themſelves, the (weet-breads by themiſclves,and the cocks 
\ | Glones, combs, and lamb fiones by themſclves 3 then the 
LF artichocks, fryed marrow, and piltaches by themſelves ; 
0 then make a ſauce with ſome claret wine, and gravy,nut- 
$ | meg, oyter liquor, falt,a flic't or quartered onion, an an- 
chove or two difſulyed,and a little ſweet butter,give it a 
walm or two,& put to it two orthree lices of an orange, 
 J pour on the ſauce very hot,and garniſh it with flic*c oran+ 
o gs and lemons, 
"i The ſmallcti birds are fitreſt for this diſh of meat, as 
wheat-ears,martins,larks,ox-eyes,quailz,ſnites,or 1ails, 


d, Oxe Pallets in Fellies. 

nf Taketwo pair of neats or calves feet, fcald them, and 
he boil chem in @ pot with two gallons of water, being firſt 
nd F'very well boned, and the bone and fat between the claws 
ut Fiaken out, and being well ſoaked in diverz waters, ſcum 
cM them clean; and boil them down from two gallons to 
n Fikree quarts 3 firain the broth, and being cold take - 
Il 4 | the 
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the top and bottom, and put it into a pipkin with whok 
cinamon,ginger,flic't and quartered nutmeg,two or three 
blades of large mace, ſalt, three pints of white-wine, and go 
half a pint of grape-verjuyce orroſe vinegar, two pound Ego 
and a half of fugar, the whites of ten eggs well beaten to Bth 
froth, ſtir them all together in che pipkin, being well wi 
warmed and the jclly melted, put in the eggs, and (etit Þth 
over a charcoal-fire kindled before, fiew 1t on that fire Þ m 
half an hour betore you boil it up, and when it is juſt x 
boiling take it off, before you run it let it cool a little 
then run it through your jelly bag once or twice 3 then 
the pallets being tender boild and blanched, cut them in-Þþ be 
to dice-work with ſome lamb-fiones, veal,ſweet-bread: Þ or 
cock-combs, and ſtones, potatoes, or artichocks all cut in. Þ it 
to dice- work, preſerved barberries, or calves noſcs, and cc 
lips, vreſerved quinces, dryed or grzen nzats tongues, in ff ar 
the ſame work, or neats feet, all of thcle together. or any Þ b: 
one of them; boil them in white-wine or lack, with nut- 
meg, ſlic't ginger, coriander, caraway, or tcnnil {ced, 
make ſeveral b:ds, or layes.of theſe things, and run the 
je!ly over them many times after one is cold, according þ | 
as you have forts of colours of j:Ilies, or el{c put it allat 
once 3 garniſh it with preſerved oranges, or green cd Þþ (+ 
tron cut like lard, f1 


To bike -Beef- Pallcts, (c 


Provide pallets, lips,and noſes Þ1ild tender and blanch- I Þ: 
ed, cock-ſtones, and combs, or lamb ſtones, and ſweet- þ b: 
breads cut 1nto pletes, (cald the ſfiones,comb:, and pallets F * 
{lic* or 1n Pieces as big as the lamb Rones, half a pint of Þ te 
great oyficrs parboiPd in their own liquor, quarter'd d 
dates, piliaches a handtal, or pine kernels, a few pickled b 
broom bads, ſome fine interlarded bacon flic't in po 

ices 
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ſlices being alſo ſcalded, ten cheſnuts roaſted and blanch- 
:d; ſeaſon all theſe together with falt, nutmeg, and a 
good quantity of large mace, fill the pie, and put toit 
pood butter, cloſe it up and bake it, make liquor for it, 
then beat fome butter, and three or four yolks of eggs 
with white or claret wine, cut up the lid, and pour it on 
the meat, ſhaking it well together, then lay on ſlic*t I; 

mon and pickled barberries, &c. : 


To dreſs a Neats-Tongue boild divers way 


Take a Ncats-tongue of three or four days powdering, 
being tender boil*d,ſerve it on cheat bread for brewis,diſh 
on the tongue in halves or whole,and (ſerve an udder with 
it being of the ſame powdering and (altingsfinely blanch+ 
ed, put to them the clear fat of the beef on the tongue, 
and white fippets round the diſh, run them over with 
beaten butter, &c, 


Otherw ays. 

For greater ſ{crvice two udders and two tongues fine- 
ly blavched and {crved whole. 

Sometimes for varicty you may make brewis with 
{me freſh bect or 200d murton broth, with ſome of the 
fic of the. beef pot z put it ina pipkin wich fome large 
mace,a handtul of pariley and forrel grofly chopped, and 
ſome pepper, boil them together, and ſ{cald the bread, 
they lay on the boiF'd tongue, mace, and ſome of the 
herbs, run it over with beaten butter, flic% lemon, gooſe» 
berries, barberrics, or grapes. 

Ot for change, put lome pared turnips boiling in fair wa- 
ter, and being tender boil'd, drain the water trom them, 
diſh them in a clean diſh, and run them over with beaten 
butter, diſh your tongues and udders on thern, and your 
colliflowers on the tongues a1d udders, tun them over 
with 
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with beaten butter z or in place of colliflowers, carrotsin 
thin quarters,or ſometimes on turnips and great boil'd 9. 
nions, or butter'd cabbidge and carrots, or parſnips,and 
carrots buttered, 


Neats Tongues and a freſh Udder in Stoff ado. 
Seaſon them with pepper, falt, and nutmeg, then lard 
. them with great lard, and fieep them all night in claret. 
wine, wine vinegar, flic't nutmegs and ginger, whole 
cloves, beaten pepper, and ſalt; fieep them in an earthen 
pot or pan, and cover or cloſe them up, bake them, and 
ſerve them on fops of French bread, and the ſpices over 
them with ſome ſlic't lemon, and ſauſages or none. 


—— 


Neats Tongues ftewed whole or in halves, 

Take them being tender boil'd, and fry them whole or 
in halves, put them in a pipkin with ſome gravy or mut- 
ton-broth,large mace,ſlic*'t nutmeg, pepper, claret, a little 
wine vinecgar,butter, & faltz ſtew them well together,& 
being almoſt ſtewed, put to the meat two or three 
ſlices of orange, ſparagus, skirrets, or cheſnuts, and ſerve 
them on fine ſippetsz run them over with beaten butter, 
flic*t lemon, and boil'd marrow over all. 

Sometimes for the broth put ſome yolks of eggs, bea+ 
tcn with grape-verJuyce. 


Toſtew a Neats Tongue otherwayes. 

Make a hole in the but-end of it, and mince it with 
ſome fat bacon or beef-ſuet, ſeaſon it with nutmeg, falt, 
the yolk of a raw egg,ſome {ſweet herbs minced ſmall,and 
grated parmiſan, or none, ſome pepper, or ginger, and 
mingle all together, fill the tongue and wrap it in a caul 
of veal, boil 1t till it will blanch,and being blanched, wrap 
about it ſome of the ſcarting with a caul of veal; then put 

it 
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itin a pipkin with ſome claret and gravyscloves, alt, 
pepper, ſome grated bread, ſweet herbs chopped (nall, 
fied onions, marrow boild in firong broth,and laid over 
il,ſfome grapes, goolcberries,flic't orange or lemon, and 
ſerve it on ſippets,run it over with beaten butter,and ſtale 
zrated manchet to garniſh the diſh, 

Or ſometimes in a broth called Brodo Lardiero» 


To baſh or ſtew 8 Neats tongue divers wayes. 


Take a Neats-tongue being tender boild and blanched, 
ſlice it into thin ſlices,as big and as thick as a ſhilling, fry 
it in {weet butter and being fried, put to it ſome (tirong 
broth, or good mutton-gravy, ſome beaten cloves, mace, 
nutmeg, ſalt, and ſaffron ; ſtew them well together, then 
have ſome yolks of eggs diſlolved with grape verjuyce, 
and put them into the pan,give them a tols or two, the 
gravy and eggs being pretty thick,dith it on fine fippets., 

Or makethe ſame, and none of thole ſpices, but only 
cinamons{ugar,and ſaffron. 

Sometimes ſliced * as atorcfaid, but in flices no bigger 
nor thicker than a three pence, and uſed all in points as 
before, but add ſome onions fried with the tongue, fome 
muſhrooms, nutmegs, and mace and being well fiewed, 
lexve it on fine {ippets, but firſt rub the diſh with a clove 
of garlick, and run all over with beaten butter, a ſhred le- 
mon, anda ſpoontul of fair water. 

Sometimes you ' may add fome boild chefnuts, ſweet 
herbs, capers, marrow, and grapes or barberries. 

Or ſtew them with railins put in a pipkin,with the ſli- 
ced tongue, mace, {lic*t dates, blanched almonds,or pilia« 
ches, warrow, clatet-wine, butter, ſalt, verjuyce, ſugar, 
fironybroth, or gravy and being well-ſtewed, diſfolve 
the yolks of (ix eggs with yinegar or grape verjuyce, and 

: diſh 
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diſh it vp on fine ſippets, flic*c lemon, and beaten butter 
over all. 


To marinate a Neats Tongue either whole or in halves, 


Take ſ{:ven or eight Neats-tongues, or Heifer, Calves | gu 
Sheeps, or any tongues, boil them till they will blanch;Fitt 
' andbeing blanched, lard them or not lard them, as you f{ mu 
pleaſe; then put them in a barrel, then make a pickleofff {lic 
whole ppper, flic't ginger, whole cloves, flic't nutmegy, toi 
and large mace: next have a bundle of {wet herbs, a Þ| thi 
tyme, roſ:mary, bay-Jeaves, fage-leaves, winter-ſavory, ff dry 
ſweet marjoram and parſley; take the fireighteſt iprigsof | (ec 
theſe herbs that you can get, and bind them up hard inz 
bundle every fort by it (elf, and all into one ;, then boil 
theſe (pices and herbs in as much wine- vinegar and white 
wine 25 will fill the veſſc] where the tongues are, and put 
ſome ſalt and flic't lemons to them; cloſe them up being | 1 
cold,and keep them for your uſe upon any occafion;ſerve Fllict 
them wi:h ſome of the ſpices, 1:quor, ſweet herbs, fallet Yput 
oyl, and ſ1:c*t lemon or lemon-peel, Pack them cloſe, Put 


To fricaſe Neats-Tougues. wb 


Being tender boil'd, flice them into thin flices, and (ry Fly 
them with ſvcet butter being fried put away the butter, 
and put to them (ome ſtrong gravy or broth, nutmeg, pep- 
per,ſalt,fome ſweet herbs chopped (mall,as cyme,ſavory, 
ſweet mwjorim, and parſlcy;, tiew them'well together, 
then diff >lve ſome yolks of eggs with wine- vinegar of 
grape-v-rjuycc,ſome whole grapes or barberries, For the 
thickening uſe tine grated manchet, or almond- paſte 
ſtrained, and {ometimes put ſaffron to it, Thus you 
may fricaſc any Q Ider being tender boil'd,' as is before: 
laid. To 


_—_ 
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To dreſs Neats-Tengues in Brodo Lardicro, or the 
Italian way« 


Boil a Neats: tongue in a pipkin whole, balves, orin 
pubbins cill it may be blanched, cover it cloſe, and put to 


-Eittwo or three blades of large mace, with ſome firong 


mutton or beet broth, ſome {ack or white wine,and ſome 
ſlices of interlarded bacon, ſcum it when it boils, and put 
tit large mace, nutmeg, ginger, pepper, railins, two or 
three whole cloves,currans,pruncs,lage-leaves,fattron, & 
dryed cherries 3 ftew it well, and ferve ic in a fine clean 
ſoured dith, on flices of French Bread. | 


To dreſs Neats Tongues, ag Beefs Noſes, Lips, 
and Pallets. 


Take Neats- tongues, being tender boil'd and blanched, 
lice them chin, and fry chem in ſweet batter, being fried 
put away the butter, and put to them anchoves, grated 
nutmeg, mutton,gravy, and (alt; give them 2 walmover 


ihe fire, and (erve them in a clean ſ{cowred diſh : but fuſt 


ub the diſhwith a clove of gatlick,aud run the meat over 
with ſome beaten butter, juyce of orange, fricd paiſley, 
lyzed marrow, yolks ot cggs, and fage-leaves. 


To baſh a Neats rongae whole or in ſlices. 

Boll it tender and blanch it,then {lice it into thin lices, 
or whole, put to it forme bo:1'd or roaſt cheluuts, ſome 
lrong broth, whole cloves, pepper,ſalt,claret wine, large 
mace and a little bundle of {weet herbs; ltiew them all to« 
ther very leifurcly,and being ew'd ſerve it on tine car- 


F'*d fippets, either with {1 lemon. grapes, gook berries, 


rt batbcrries, and run it over with beaten butter, 


To 
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To dry Neats-Tongues- 


Take falt beaten very fine, and falt- peter ofcach alik; 
xub your tongues very wcll with the ſalts,and cover then 
all over with it,and as it walies, put on more; when the 
are bard and ſtiff they are enough,then roul them in bra 
| and dry them before a ſoft tire, before you boil them, 1; 
-them lic in pup water one night,and boil them in pum 
water. 

Otherways powder them with bay-falt,and being we! 

-fmoakt, hang them up in a garret or cellar,and let then 
come no more at the hire till they be botl'd, a 


To prepare a Neats-tongue or Vader to roaſt, a Stag.Hinllf g 
Buck, Doe, Shegp, Hog, Goat, Kid, or Calf- 
Boil them tender and blanch them, being cold lailff 7 
them, or roaſt them plain without lard, balte them witi 
butter, and ſerve them on gallendine lauce. 


To roaſt a Neats Tongue. 


Take a Neats-tongue being tender boil'd,blanched, & 
cold, cuta hole in the but-end,and mince the meat that 
you take out, then put ſome ſweet herbs finely minced to 
it, with a minced pippin or two, the yolks of eggs {lic! 
ſome minc'd beefſuet,or minced bacon,beaten ginger ani 
ſalr, fill the tongue, and ſtop the end with a caul of ve 
lard it and roaſt it; then make ſauce with butter,nutmey, 
gravy, and juyce of oranges 3 garniſh the diſh with WictÞ le: 


Ot OO YH. qo 


lemon, lemon-peel an barberries. _ W 
W 
To roaſt 2 Neats- Tongue or Vader otherways- wi 


 Boilitalitele,blanch it,lard itwith pretty big lard all tix th 

length of the tongue,as alſo uddersz being firſt ſeaſonelſſ}an 
with nutmeg, pepper,cinamon, and ginger, then ſpitati 
CY z0al 


LIMI 
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roaſt them,and bafte them with ſweet butter; being rolt- 
&d, dreſs them with grated bread and flower,and ſome of 
the ſpices aboveſaid,ſome ſugar,and ſerve it withjuyce of 
oranges, ſugar,gravy,and ſlic't lemon on it. 


To make minced Pies of a Neats tongue. 

Take a freſh Neats-tongue, boil, blanch, and mince it 
hot or cold, then mince four pound of beef-ſuet by it (elf, 
mingle them together, and ſeaſon them with an ounce 
of cloves and mace beaten, fome falt, half a preſerved 
orange, and a little lemon-pecl minced, with a quarter of 
apound of ſugar, four pound of currans, a little verjuyce 
and roſe-water and a quarter of a pint of (ack, flir all to» 
i/Þ gether, and fill your Pies. \ 


ladff To bake Neats tongues to eat cold, according to theſe figures, 


8 Take the tongues being tender boil'd and blanched, 
ict leave on the fat of the rootsof the tongues, & ſeaſon them 
well with nutmeg, pepper, and ſalt 3 but firſt lard them 
with pretty big lard, and put themin the Pie with ſome 
whole cloves and ſome butter, cloſe them up and bake 
tY them in fine or courſe paſte, made only of boiling liquor 
nel 2nd flour,and baſte the cruſt with eggs, pack the cruſt ve» 
nul ryclole in the filling with raw beet or mutton, 


To 


— 
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. To bake two Neat-tongues in a Pie to eat hot, according 


to theſe Figures. 
| o1 
tc 
c4 
(1 
if 


Take one of 'the tongues and mince it raw, then boil 
the other very tender, blanch it, and cut it into pieces x; 
big as a walnut,lard them with ſmall lard being cold andy, 
ſcaſoned 3 then-have another tongue being raw, take out 
-the meat, and mince it with ſome beef-ſuet or lard : then 
lay ſome of the minced tongues in the bottom of the Pie 
and the pieces on it ; then make balls of the other meat 
as big as the pieces of tongue, with ſome grated bread, 
cream,yolks of eggs, bits of artichocks, nutmeg,falt, pep-Þ} ,, 
per,a few (weet herbs,and Tay them in the Pie witn ſome J ,, 
boil'd artichocks, marrow,grapes, cheſnuts blanched, (li 
ces of interlarded bacon, and butter cloſe it up and bake ni 
it, then liquor it with verjuyce,gravy,and yolks of eggs fi. 
| To bake a Neats tongue bot otherways. 
Boil a freſh tongue very tender, and blanchit 3. being Þ 
- cold lice it into thin flices,and ſeafon it lightly with pep 
per, nutmeg.cinamon, and ginger tinely beaten then put 
into the Pie halt a pound of currans,lay the meat on, and 
dates in halves, the niarrow of four bones, large mace, 
grapes, or batberrics, and butter cloſe it up and bake it, 
and being baked, liquor it with white or claret wineout: 
ter, ſugar, and ice it. 
Otherways. 
Boil it very tender, and being blanched and cold, take 


out (ome of the meat at the butt-end, mince it with " 
| bee 


_ 
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beef-fuet; and feafon it with pepper, ginger beatei fine; 
alt, currans,grated bread,two or thiee yolks of eggs,rai- 
fins minced, or in place of currans, alittle cream, alittle 
orange minced,alſo ſweet herbs chopped (mal;then hill the 
tongue and ſeaſon it with the forefaid ſpices, wrap it in a 
caul of veal; and put ſome thin ſlices of veal under the 
tongue,as allo thin flices of interlarded bacon,and on the 
top large mace, marrow, and barberries, and butter over 
Þ all; cloſe it up and bake it,being baked,liquor it,and ice it 
oY with butter, ſugar, white-wine, or grape-verjuyce. 

BY For the paſte a pottle of flower, and make it up with 
nd boiling 1:quor, and half a pound of butter. 


ml Toroaſt a Chine, Rib, Loin, Briskgt, by Fillet of Beef; 
Draw them with parilzy, rolethary,tyme,ſweet marjo- 
ay im, ſage, winter favory,or lemon, or plain without any 
of them, tic(h or (alt, as you pleale 3 broach ir, or ſpit it, 
PF roaſt it and balie it wich butter 3 a good chine of beck wilt 
me Bk fix hours roaſting, : 

For the ſauce take (trait tops of roſemary, ſage-leaves; 
Ik picked partflcy,tyme,and (weet marjoramzand firew them 
b* Yin wirie vinegar, and the beet-gravyz or otherways with 
_ Vgravy and juyce of oranges and lemons. Sometimes tot 
" } change in ſaucers of vinegat and pepper, 


eps 
put To rosſt a Fillet of Beef" 
ol Tikea fillet which is the tendereli part of the tezf,and 


leth in the inner part of the (urloyn, cut it as big as you 
an,broach it on a broach not too big, and be careful not 
fo broach it through the beſt of the meats roaſt it leifure- 
ly,and baſte it with ſweet butcer,fet a diſh to fave the gra- 
iy while it roatts, then prepare-fauce tor it of good ltore 
& parth:y,with a few fweet herbs chopped finall,the yolks 
7 three or gh: eggs, fometimes groſs pepper minced 

= R affrongtt 


——_, 
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amonegſi them with the pecl of an oxangc,and a litcle onjs 
on; boil theſe together,and put in a little butter,vinegar, 
gravy, a ſpoonful of (txong broth, ana put ic to the beef, 


Otherwayr. 

Sprinkle it with roſe-vinegar, claret-wine, eldersvine: 
gar, beaten cloves, nutmeg, pepper,cinamon,ginger,corr 
ander-ſecd, fennil-feed,and falt 3 bat theſe things fins 
and ſeaſon the fillet with ir,then roaſt it,and baſte it with 
butter, ſave the gravy, and blow off the fat,ſerve it with 
Juyce of orange or lemon, and a little elder-vinegar, 

Or thus. 

Powder it one night, then ſiuff it with parſley, tyme, 
ſweet marjoram, beets, ſpinage, and winter-ſavory, al 
| picked and minced {ma]l,with the yolks of hard eggsmixt 
among(t ſome pepper, ſtuft it and roaſt it,fave the gray 
and fiew it with the herbs, gravy, as alſo a little onion, 
claret wine, and the juyce of an orange or two ferveit 
hot on this ſauce, with ſlices of orange on it, lemons, 
barberries« 


Toſtew a fillet of Beef in the Italian Faſhion. 

Take a young tender fillet of beef, and take away al 
the skins and finews clean from it, put to it ſome good 
white-wine (that is not too ſweet) ina bowl, waſh it,and 
cruſh it well in the wine, then fixow upon it a little pep- 
per,and a powder called Tamara in Italian, and as much 
{alt as will ſeaſon it, mingle them together very well,and 
put to it as muchwhite wine as will cover it,lay a trencher 
upon it to keep it down ina cloſe pan with a weight on 
it, and let it ſieep two nights and a day ; then take it out 
. and put it into a pipkin with ſome good bect-broth, but 


5 a en. em ws oo or. ES 
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put none of the pickle to ir, but only bect- broth, and fu 


bers, 


that ſweet, not (alt 3 cover it cloſe, and {ct it on the em} pg, 


" The Art ard Myſtery of Cookery. I; 


Mo — 


bers, then put to it a few whole clovesand mace, and let 
it few till it be enough, it will be very tender, and ofan 
excellent taſte z ſerve it with the ſame broth as much as 
will cover 1t. . 

To make this Tamara, take two ounces of coriander= 
ſeed, an ounce of anniſeed, an ounce of fennil feed, two 
ounces of cloves, and an ounce of cinamon z beat them 
into a groſs powder, witha little powder of winter-fayo« 
ry, and put them into a viol-glaſs to keep. 


To make an excellent Pott age called $' jnke. 

Take a leg of beef, and chop it into three pieces, theti 
boil it in a pot with three pottles of ſpring-water, a fow 
cloves,mace,and whole pepper; after the por is ſcummed, 
Put in a bundle of {weet marjoram, roſemary, tyme, win- 
ter ſavory, ſagec,and parſley bound up bard,ſome falt,and 
two or three great onions whole 3 then about an hour be» 
fore dinner put in three marrow bones and thicken itwith 


{ome (trained oatmeal, or mancher flic*t and fieeped with 


ſome gravy, ſtrong broth, or ſome ot the pottage z then a 
little before you diſh up the Skinke,put into it a litrle nne 
powder of (atiron, and give ita walm or two; diſh it on 
large ſlices of French Bread, and diſh the mar:cow-bones 
on them in a fine clean large difh.; then have rwo or three 
manchets cut into toalts, and being finely toaſted, Jay on 
the knuckle of beet in the middle ot the difh, the marrow 
bones round about it, and the toalts round about the difh 
brim, ferve it hor. 


To flew a Rump,or the fat end of a Brishet of Beef in 

the French Faſhion. 

Take a Rump of beef, boil it & (cum it clean,in a ftew- 
tug pan or broad mouthed pipkin,cover it cloſe,and let it 
tiew an hour 3 then put to it ſome whole pepper, cloves; 

Z mace, 


— 
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mace, and falt, ſcotch the meat with your knife to let out 
the gravy, then put in ſome claret-wine, and half a dozen 
of ſlic*t onions 3 having boiPd, an hour after put in ſome 
capers, Or a handful of broom-buds, and halt a dozen of 
*cabbidg-lettice being firſt -parboiPd in fair watcr, and 
quartered, two or three ſpoonfuls of wine- vincgar, and 
as much verjuyce, and let it fiew till it be tender 3 then 
ſerve it on ſippets of French bread, and difh it on thoſe 
ſippets3 blow the fat clean off the broth, or ſcum it, and 
flick it with frycd bread. 


A Turkiſh Diſh of Meat- 

Take an interlarded piece of beef, cut it into thin li 
ces, and put it into a pot that hath a cloſe cover, or liew- 
ing-pan 3 then put it into a good quantity of clean picked 
rice, {Kin it very well,and put it into a quantity of whole 
pepper, two or three whole onions, and let this boil very 
well, then take out the onions, and diſh it on fippets,che 
thicker it is the better, 


To boil a Chine, Rump, Saurloin, Brizhet, Rib, Flank, But- 
tock, or Fillet of Beef powdered. 

Take any of theſe, and give them in Summer a weeks 
powdering,in Winter a fortnight, ſtuff them or plain if 
you ſluftthem, do it with all manner of ſweet herbs, fat 

beef minced, and ſome nutmeg 3 ſerve them on brewis, 
with roots or cabbidge boild in milk, with beaten but- 
ker, ce 


To pickle roaſt Beef, Chine, Sarloiu, Rib, Bricket, 
th Flazk, or Neats- Tongues. 
Take any of the foreſaid beef, as chine or fore-rib, and 
fiuff it with penniroyal, or other ſweet herbs, or paiſley 


minced (mall, and (ome falt,prick in here and there oo 
| whois 


— 
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whole cloves,roaſt itz and then take claret wine, wine vi- 
negar,whole pepper,roſcmary,and bayes,and tyme bound 
up cloſe in a bundle, and boil'd in fome claret-wine and 
wine-vinegar, make the pickle, and put ſome ſalt toitz 
then pack it up cloſe in a barrel that will but juſt hold it, 
put the pickle to it, cloſe it on the head, and keep it for 
your uſe, 
To flew Beef in gobbets, in the French Faſhion» 
| Takea flank of becf, or any part but the leg,cut it into 
flices or gobbits as big as a pullets egg,with ſome gobbits 
of fat,and boil it in a pot or pipkin with ſome fair ſpring 
| water, ſcum it clean, and put to itan hour aſter it hath 
« | boil'd carrots, parſnjps, turnips, great onions, (alt, ſome 
4 | cloves, mace, and whole pepper, cover it cloſe, and ſtew 
| it till ic be very tender; then half an hour before dins+ 
y | ver, put into it ſome picked tyme,parſlcy,winter-ſavory, 
e | ſweet marjoram,ſorrel and ſpinage, (being a little bruiſed 
with the back of a ladle) and ſomeclaret- wine then diſh 
it on fine fippets, and ferve it to the table hot, garniſh it 
$- | with grapes, barberries, or gooleberries. Sometimes uſe 
ſpices, the bottoms of boiPd artichocks put into beaten 
ks | butter, and grated nutmeg, garniſhed with barberxies, 


at Stewed Cillops of Beef. 
is, | Take ſome of the buttock of beef, and cut it into thin 
it | 11 ces crols the grain of the meat, then hack them and 
ty them in ſweet butter, and being fried tine and brown 
put them in a pipkin with ſome ſtrong broth, a little cla- 
ct-wine, and (ame nutmeg,ſtew it very tender; and half 
an hour before you diſh it, put to it ſome good gravy, 
nd || clder-vinegar,and a clove or two when you ſerve it,put 
ley lome juyce of orange, and three or four {lices on it, tiew 
down the gravy ſomewhat thick, ang put into it when 
you diſh it foe beaten butter, 
| K 3 O;zves 
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Olives of Beef ftewed and roaſt. 


a ( 


Take a buttock of beef,and cut ſome of it into thinſli. , 
ces as broad as your hand,then hack them with the back of 
a kniſe, lard them with (mall lard, and ſeaſon them with 
pepper, ſalt, and nutmeg z then make a farling with ſome 
ſweet herbs, tyme,onions, the yolks of hard eggs,beef-ſu- Þ | 
et or lard all minced, forme falr, barberries, grapcs, or Þ « 
g20ofeberrics, ſcafon it with the former ſpices lightly,and 
Work it up togcther,then lay it on the ſlices,& roul them Þ 
up round with foe caul of veal, beef, or mutton, bake Þ 6 
thcmin a diſh within the oven, or roaſt them, then put 
them in a pipkin with ſome butter, and ſaffron, or none; 
blow off che fat from the gravy, and put it to them,with F th 
ſome artichocks,potato's, or skirrets blanched,being firlt Þ g 
boil'd, a little claret wine,and ſerve them on ſippets with | |; 
ſome ſlic*t orange, lemon, barberries, grapes, or goole: | te 
berries 


To make a Haſh of raw Beef. 

Mince it very ſmall with ſome beef-ſuet or lard, and ff ha 
ſome {weet herbs, ſome beaten cloves and mace, pepper, þ thi 
nutmeg, and a whole onion or twoyſtew all rogether ina |f be 
Pipkin, with ſome blanched cheſnuts, ſtrong broth, and F mi 
ſome claret 3 let it ſiew ſoftly the ſpace of three hours,chat Þ pe: 
it may be very tender, then blow off che fat, diſh it, and Þ pr; 
ſexye it on {ippets, garniſh it with barberries, grapes, o! | ( 


gooleberrics. anc 
6 Wa 
To make a Haſh of /Beef otherways. 


hack them with the back of yourKnife,then fry them with 

ſweet batter,and bring fried put them into a pipkin with | 7 

foe claret, fixong broth or gravy, claves, mace, 4% 
| 413% ant 2 Gal 


Take ſome of the buttoc ork into thin ſlices, and | wh 
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©0290 
alt, and ſweet butter; b<ing tender fiewed, ſerve them 
on fine ſippets, with flic't Iemon, grapes, barberries, or 


gooſeberrics, and rub the dith with a clove of garlick. . 
' Otberways. 

2 Cut ſome buttock-beef into thin ſlices,and hack it with 
* & the back of a knife,then have ſome fine ſlices of interlard- 
' | cdbacon 3 ſtew them together in a pipkin,with ſome gra- 
1 Þ vy, claret-wine, and ſtrong broth, cloves, mace, pepper, 
1 | and alt; being tender fiewed, ſerve it on French bread- 
© | lippets. 

t Otherways. 

i | Bcingroaſted and cold cut it into very fine thin ſlices, 
i | then put ſome gravy to it, nutmeg, ſalt, a little thin flic't 


— 


onion, and claret- wine, ftew it ina pipkin,and being well 
fiewed diſh it and ſerve it up,run it over with beaten but- 
ter, and] ic*t lemon, garniſh the diſh with fippets, &c, 


ww 


Carbonadoes of Beef, raw, roaſted, or toaſted. 
Take a fat ſurloin, or the fore-rib, and cut it into ſteaks 

d Þ half an inch thick, ſprinkle it with falt, and broil it on 

, | the embers on a very temperate fire,and in an hour it will 

a | be broiPd enough; then ſerve it with gravy, and onions 

d F minced and boild in vinegar and pepper,or juyce of oran- 

it NF ges, nutmeg, and gravy, or vinegar and pepper only, or 

d | gravy alone. 

' } Orlicep the beef in claret wine, falt, pepper, nutmeg, 
and broil then as the former, boil up the gravy where it 
was ſteeped, and ſerve it for ſauce with beatcn butter. 

And thus you may alſo broil or toaſt the (weet-breads 
when they are new, and ſerve them with gravy. 


h | To carbonado, broil, or 10aft Beef in the Italian faſhion. 


| Takethe ribs, cut them into feaks,and hack them,then 
K 4 ſea» 
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ſeaſon them with pepper, (alt, and coriander-leed, being 


i1rti fprivkled with roſe-vinegar,or elder vinegar, then ly 
them one upon another in a diſh the ſpace of an hour,and 
broil or (oalt them before the tire, and (ſerve them with 
the gravy that came from them, or juyce of orange an{ 
the gravy boiPd rogether. Fhus alſo you may do heifer 


udders, oxe-checks, or ncats-tongues, being firlt tender Þ 


broiPd ors roafied. 


Ia this way alſo you may make Scotch Collops in thiaf 


il'ces,hack them with your knife, being falted,and tine and 
Loſtly broiPd ſerve them wiih gravy. 


Beef fried divers ways, raw or roaſted. | 
1+ Cut it in flices half an inch thick, and three fingers 
broad ſalt it a little, and being hacked with the back of 
your knife, try it in butter with a temperate fire. 
2. Cut the other a quarter of an inch thick 3 and fry 
_ 35 the former, 

. Cut the other collops to fry as thick 1s a half crown, 
2nd as long as a card : hack them and try them as the for 
mier, but try them them not too hard, 

Thus you may fry ſweet breads of the beef. 


Beef fried otberwayzx, being rofied and cold. 
Slice it into good big dices,then fry them in butter,and 
{:1ve them with butter and vinegar, garnith them with 
{ricd parllcy. 


Sauces for the raw fried Beef. 
. Beaten butter, with flic't lemon beaten together: 
. Grayy and butter. 
. Muſtard, butter, and vinegar, 
- Burter, vinegar, minced capers, and nutmeg. 


For the garniſh of this fricd | meat; either parſlcy, ug, 
clary, 


E ark 
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clary, onions, apples, carrots, parſnips, skirrets, ſpinage, 
artichocks, pears,quinces, flic*t oranges, or lemons,or try 
them in butter. 

Thus you may fry {weet-breads,udders, and tongues ia 
any of the foreſaid ways, with the {ame ſauces and gar- 


niſh. 


| To bake Beef in Lumps ſeveral ways, or Tongues in lumps 


raw, or Heifer- Vaders raw or boil'd. 
Take the buttock, brisket, filler, or fore- rib, cut it tato 


| gobbers as big as a pullets egg, with ſome <qua] gobbets 


of fat, ſeaſon them with pepper, ſalt, and nutmeg, and 
bike them with ſome butter 'or nonce 

Make the paſte with a quarter of a pound of butter,and 
boiling liquor, boil the butter in the liquor, make up the 
paſte quick and pretty ſtiff tor a round Pie. 


To hike Beef, red- Deer-faſbion ia Pies orPaſties either Sur« 
loin, Brizbet, Buttock, or Fillet, larded or not. 

Take the ſurloin, bone 3t, and take off the great tinew 
that lies an the back, lard the leaneft parts of it with great 
ard, being ſeafoned with nutmegs,pepper,and lard three 
pounds z then have for the {ea{oning tour ounces of pep- 
per, four ounces of nutmegs, two ounces of ginger, and 
a pound of falt,ſeaſon it and put it into the Pic ; but firſt 
lay a bed of good {wect butter,and a bay-leaf or two,half 
an ounce of whole cloyes, lay on the veviſon,then put on 
all the reſi of the ſeaſoning, with a few more cloves,good 
tore of butter,and a bay-leat or two,clole it up and bake 
tit will ask eight hours ſoaking z being baked and cold, 
fill it up with clarified butter, fexve it, anda very good 
judgment (hall not know it trom red-Deer. Make the 
palic either fine or courle to bake it hot or coldzit tor hot 
balt the fcaſoning,and bake it in tine palte. 

To this quaatity ot fl:Th you may have three gallons of 

nie 
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fine flour heapt meaſure,and three pounds of butter ; buy 
the beſt way to bake red deer, is to bake it in courle paſt, 
either in pieor paſty z make it in rye meal to keep long, 
Otherways, you may make it of mical as it comes from 
the mill, and make it only of boiling water, and no fluff Fun 
init, ove 
Other ways to be eaten cold. bot 
Take two ſtone of buttock beef,lard it with great lard, pc! 
and (caſon it with nutmeg,pepper, and the lard,then ſicep £14! 
it in a bow],tray,or carthen pan, with ſome wine. vinegar, $"c 
cloves,mace,pepper,and two or three bay-leaves : thus let ca 
it fieep four or five days, and turn it twice or thrice a $f 
day : then take it and ſeaſon it with cloves, mace,pepper, Þ P® 
nutmeg, and falt;z put it into a pot with the back-fide vir 
downward, with butter under it, & ſeaſon it with a good Ft 
thick coat of ſeaſoning, and ſome butter on it, then cloſe NP" 
it up and bake it, it will ask {ix or ſeven hours baking, 
Beivg baked drawit, and when it is cold pour out the 
gravy, and boil it again in a pipkio, and pour it onthe 
veniſon, then fill up the pot with the clarified butter, &c, $® 


To make minced Pies of Beef. 0 

Take of the buttock of beef, cleanſe it from the skins, Þ ful 
and cut it into ſmall pieces, then take half as much more J mi 
beef-ſuet as the beef, mince them together very ſmall,and I th 
ſeaſon them with pepper, cloves, mace, nutmeg, and faltz Im: 
then have half as much fruit as meat, three pound of rai- | (ir 
fins, four pound of currans, two pound ofprunes, &c. or Jil 
plain without fruic, but only ſeaſoned with the ſame Jt 
ſpices. thi 


To make a Collar of Beef. it, 

Take the thinneſt end of a coali of beef,. boil it a little 
and lay in pump water,and a little ſalt three days,(hifting 
il | K 
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once a day 5 the laſt day put a pint of claret wine foit, 
ind when you take it out of the water let it lie two or 
three hours a draining then cut it almoſt to the end in 
thice ſlices, and bruiſe a little cochinel and a very little al- 
if Ylum,and mingle it with the claretwine,colour the meat all 

over with it then take a dezen of anchoves, waſh and 

hone them,lay them on the beef,and ſcaſon it with cloves, 
d, Bp:pper, mace, two handfuls of falt, a little tweet marxJo- 
jam, and tyme 3 and when you make it up, roul the inner- 
molt ſlice firfi,and the other two upon it, being very well 
et {ſeaſoned every where,and bind it up hard with tape,then 
a put it into a ſtone pot a little bigger than the collar, and 
r, | pour upon it a pint of claret wine,and halt a pint of wine 
Je { vinegar, a ſprig of roſemary, and a few bay-leaves; bake 
4 Fit very well, and before it be quite cold, take it out of the 
fe £ pot, and you may keep it dry as long as you pleale. 


4 To bake a Flan\, of Beef in a Collar 

Take a flank of beef,and lay it in pump water four days 
and nights, (hift it twice a day,then take it out and dry it 
very well with clean clothz,cut it in three layers,and take 
out the bones and moſt of che fat; then take three hand- 
ſuls of ſalt, and good fore of ſage chopped very (mall, 
mingle them,and lirew it betwixt the three layers,and lay 
] [them one upon another ; then take an ounce of cloves and 
z | mace, and another of nutmegs, beat them very well, and 
« {{firew it between the layers of beet, roul it up cloſe toge= 
> ther,then take ſome packthred and tie it up very hard,put 
> Fitina long carthen pot, which is made of purpoſe for 
that uſe, tie up the top of the pot with cap paper,and (et 
tinto the oven; let it ſtand eight hours, when you draw 
t,and being between hot and cold,bind it up round in a 
cloth, tie it faſt at both ends with packthred, and hang it 
up for your ule. | 


Some» 
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Sometimes for varicty you may uſe ſlices of bacon he. inc 
twixt the layers, and in place of ſage ſweet herbs, andff} 01 
ſometimes cloves of garlick. Or powder it in ſalt-peteſſ}t0 
four or five days,then waſh it off, roul it and uſe the (ane an 
ſpices as 2bovelaid, and ſerve it with muſtard and ſugar dif 
or Gallendine. | 'Viic 

To ſtuff Beef with Parſley to ſerve cold. 

Pick the paaſly very fine and ſhort, then mince ſome fi 
ſuct not too ſmall, mingle it with the parſkcy, and make #01 
licele holes in ranks, fill them hard and full, and being 0 
boil'd and cold, ſlice it in thin lices, and ſerve it with yi. $f #0 
negar and green parſley, | thi 


To make UVdders either in Pye or Paſty, according 
#0 theſe Figures. 


Take a young 1dder and lard it with great Iard,being $1, 
ſeaſoned with nurmeg, p-pper, cloves, and mace, boil it jor 
tender, and beirg cold wrap it ina caul of veal, bt firſt 
ſeaſon it with rhe former fpices and ſalt 3 put it in the Pie 
with ſome ſlices of veal under it, ſeaſon them, and ſome 
alſo on the top, with ſome ſlices of lard and butter 5 cloſe 
it vp,and being baked,]'quor it with clarified butter, Thus 
for to eat cold; if hot, liquor 1t with white- wine, gravy; 
and butter. | 

To bake o Heifers Uader iu the Italian faſhion, 

The 114der being 'boil'd tender, and cold, cut It into 
dice-work like ſmall ci:e, and ({caſon them with ſome 
cloves, mace, cinamon g'inger,falr, piſtaches,or pine- ere 
nels, ſome d.t:s, and Lit- of marrow ſeaſon the afore 
ſaid material: lightly a1 d hit, make your Pie not —_—_ 

| nc 
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ioch higb,like a cultard,and of cultard-palie,prick it,and 
a dry it in the oven,and put in the aboveſaid materials; put 
toit alſo ſome cuſtard- fiuff made of good creamyten eggs, 
znd but three whites, ſugar, (alt, rofe- water, and ſome 
difolved musk 3 bake it, and Rick it with ſlice dares,can» 
died piltaches, and ſcrape fine ſugar on it. 

Otherways,boil the udder very tender, and being cold 
wif {lice it into thin flices,as alſo ſome thin lices of parmifan 
ke and interlarded bacon, ſome {weet herbs chopped ſmall, 
np | (ome currans, cinamon, nutmeg, ſugar, rofe-water, 
i. and ſore butter, make three bottoms of the aforeſaid 
things in a diſh, patty-pan, or pie, with a cut cover, and 
being baked, (crape ſugar on it, or ice it, 


Otherways to est hot. 

Take an Udder boild and cold, {lice it into thin ſlices, 
and ſeaſon it with pepper, civamon,nutmeg, givger, and 
alt,mingle ſome currans among the ſlices and fill the pie 
put ſome dates on the top, large mace, barberries, or 
prapes, butter, and the marrow of two marrow-bones, 

's Ecole it up 'and bake it, being baked ice it; but before 
jou ice it, liquor it with butter, verjuyce and lugar. 


ſt 
ie To ſtew Calves or Neats Feet, 
c Boil and blanch them,then part them in balves,and put 


them into a pipkin with ſome ſtrong broth,a little pow- 
der of ſaffron, (weet butter, pepper, tugar,and ſome {weet 
lerbs finely minced,let them fiew an hour and ſerve them 
vith alictle grape- verjuyce, ſiewed among them. 

Neats: feet being ſouſt ſerve them cold with muſtard. 


To make a fricaſe of Neats- Feet. 
Take them being boild and blanched,fricaſe them with 
ome butter, and being finely fried make a ſauce with 
{ix 


7326 The Accompliſht COOK: Or, © 


———_—_— 


fix yolks of eggs Ciffolved with ſome wine-vinegar, gy 
ted nutmeg, and ſalt. X 


Otherways. 

Firſt bone and pick them clean, then being boil 
blanched, or cold, cut them into gubbins, and put the 
in a frying-pan with a ladle-full of firong broth, a pita 
of butter, and a little (alt 3 after they have fryed a whil 
putto-them a little chopt parſl-y,green chibbolds.youy 
ſpear-mint, and time, all ſhred very ſmall, with a lit 
beaten pepper : being almolt fried, make a lear for then " 
with'the yolks of four or five eggs, forne mutton gray} 
little nutmeg, and the juyce of a lemon wrung thereii 
put this lear to the neats feet as they try in the pan, the 
tols them once or twice, and (o (erve them. 


Neats Feet larded, and roaſted on a ſit. Sk 
Take neats feet being boil'd, cold, and blanched, laiff Y 
them whole,and then roaft them;being roſted,ſerve then fn 
with veniſon ſauce made of claret wine, wine- vinega 
and toaſts of houſhold bread ſtrained with the winfſ ® 
through a firainer, with ſome beaten cinamon and ginger 
put itin a diſh or pipkin and boil it on the fre, with a fe# 
whole cloves, ſtir it with a ſprig of roſemary,and make 
not too thick. 


To make Black, Puddings of the Beefers Blood. | gu 


Take the blood of the beefer when it is warm, putil * \ 
ſome ſalt, and then ſtrain it, and when it is through col 
put in the groats' of oatmeal well picked, and let it aol? 
foakin gallnight,then putin ſome fweet herbs, penny-10) w 
al, roſemary, tyme, ſavory, fennil, or fennil-ſeed, peppri 
cloves,mace,nutmegs,and forme cream or good new milk 


then have four or five eggs well beaten, and put __ y! 
Wes 00 
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blood with good beef-ſuet not cut too ſmall; mix all well 
rogether and fill the beefers guts,being firſt well cleanſed, 
iceped, and (calded, 


To dreſs a Diſh of Tripes bot out of the pot or pane 


Being tender boiPd, make a ſauce with ſome beaten 
butter, gravy, pepper, muſtard, and wine- vinegar, rub a 
diſh with a clove of garlick and diſh them therem3 then 
run the ſauce over them with a little bruiled garlick a- 
mongſt it, and a little wine-vinegar ſprinkled over the 


meat, 
To make Bolonia-Sauſages- 


Takea good leg of pork, and take away all the fat, 
Skins, and finews, then mince and fiamp it very fine in a 
wooden or braſs mortar, weigh the meat, and to every 
five pound thereof take a pound of good lard cut as (ſmall 
as your little finger about an inch long,mingle it amongſt 


;-u the meat, and put to it half an ounce of whole cloves, as 


much beaten pepper, with the ſame quantity of nutmegs 
and mace finely beaten alſo, an ounce of whole carraway- 
i} ſeed, {alt eight ounces, cocherel bruiſed with a little allom 
beaten and diſſolved in ſack, and ſtamped among the 
meat:then take beefers guts,cut of the biggeſt of the ſmall 
guts,a yard long, being clean ſcoured put them in brine 
tif} © week or eight days, it irengthens and makes them tuff 

_ '0 hold filling. The greateſt skill is in the filling of them, 
for if they be not well filled they will grow ruſty;then be- 
ing filled put them a ſmoaking three or four days, and 
bang them in the air,in ſomeGarret or in aCellar,tor they 


ik malt not come any more at the firezand ina quarter of a 


K year they will be eatable, 
Section 
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oection III. | 


The A-la-mode ways of dreſſing the 
| Heads of any Beaſts. 


& - .[ roll . _ i —_ _ 


To boil a Bullocks Cheek in the Italian way. 


Reakthe bones and ſteep the head in fair water, (hiſt 
it, and ſcrape off the ſlime, let it lie thus in ſleep + 
- bout ewtlve hours, then boil in fair water with fotne Br. 
lonia (aulage and a piece of interlatded bacon; the check 
and the other materials being very tender boiled, dith it 
upand ferve it with ſome flowers and greens on it, and 
 muliard in faucers. 


To ſtew Bullocks Cheeks. Ws 
Take the cheeks being well ſoaked or ſteeped, fpit and 
half roaſt ther, ſave the gravy, and put them into a pip: 
kin with ſome claret- wine.gravy,and fome firong broth; 
ſlic*t nutmeg, ginger, pepper,(ſalt,and ſome minced onions 
fried 3 ſtew 1c the ſpace of two hours on a ſoft fire,and bre 
ing finely ſiewed, ſerve it on carved fippetss 


Otherwayg. 

Take out the bones, balls of the eyes, and the ruff 
the mouth, fieep it well in fair water and ſhift it often 
being well cleanſed from the blond and flime, take it out 
of the water,wipe it dry,and fcabort it with nutmeg, ptF* 
pet; 
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per,and ſalt,put them in an earthen pot one upon apothex 
1nd put to them a pint of claret wine,a few whole cloves, 
{little fair water, and two or three whole onions; cloſe 
wthe pot and bake it, it will ask fix hours baking) being 
tender baked, ſerve it on toaſis of fine manchet, 


Or thus. | 
Being baked or ſtewed,you may take out the bones and 
ly them cloſe together, pour the liquor to them, and be- 
ing cold flice the into ſlices, and ſerve them colg with 
muſtard and ſugar. a 


To boil a Calves Head. | Ws: 
Take the head,skin, and all unflayed, ſcald it,and ſoak 
itin fair water a whole night or twelve hours, then take 
Jout the brains and boil them with ſome ſage, parſley, or 
b k int; being boil'd chop them ſmall together,butter ther 
\ i} (40d ſerve them in a diſh with fine fippers about them: 
the head being finely cleanſed, boil it in a clean cloth and 
cloſe it up together again in the cloth; being boil'd, lay it 
ohe ſide by another with ſome fine ſlices of boil'd bacon; 
d lay ſome fine picked parſley upon it, with ſome bo- 
in} [age or other flowers, 


" To baſh a Calves Head, 

Take a calves head well ieeped and cleanſed from the 
blood and ſlime, boil it tender, then take it up and let it 

through cold, cut it into dice-work, as alſo the brains 
in the ſane form, and ſome thin ſlices of interlarded bas 
con being firſt boiPd 3 put ſome gooſeberries to ther, as 
,c{[ofome gravy or juyce of Temon or orange, and log 
heaten butter 3 ſtew all together, and being fioely fiewed, 
diſh it on carved fippets, and run it over with beater? 


putter; ; =p 
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Othcr ways. 

The head bcing boils 2nd cold,flice it intothin ſlice: 
with tome onions and tc brains in the ſame manuer,then 
ſtew them in a Pipkin with ſome gravy orttrong mutton 
broth, with nutmeg,tome muſarooms,a little white win, 
and beaten butter 3 being well ſtewed rogether diſh then 
on hae ſippets, and garniſh the meat with ſlic*t lemon or 
barberries. - 


To ſouce a Calves Head. 


Firſt (cald it and bone it, then ſleep it in fair water 
the ſpace of fix hours, dry it with a clean cloth, and ſex 
ſon it with ſome (alt and bruiſed garlick (or none) then 
roul itup in a collar, bind it cloſe, and boil it in white 
wine, water, and falt; being boild keep it in that ſouce 
drink,and ſerve it in thecollar,or ſlice it,and ſerve it with 
oyl, vinegar,and pepper. This diſh is very rare, and tox 
good judgment ſcarce diſcernable. 


To roaft a Calves bead. 


Take a calves head, cleave it and take out the brains, 
Skins,and blood about it, then ſteep them and the head in 
fair warm water the (pace of four or five hours,ſhift them 
three or four times and cleanſe the head 3 then boil the 
brains,& make a pudding with ſome grated bread, brains, 
ſome beef-ſuet minced imall, with ſome minced veal and 
ſage; fcaſon the pudding with ſome cloves, mace, (alt, 
ginger, (ugar,five yolks of eggs,and ſaffron ; fill the head 
with this pudding, then clole it up and bind it faſk with 
ſome packthread, ſpit it, and bind on the caul round the 
head with ſome of the pudding round about it, roſt it and 
ſave the gravy,blow off the fat,and put to the gravy; for 
the ſauce a little whitewine, a ſlic*t nutmeg and a piece of 
Fweet butter, the juyce ofan orange,falt, and ſugar. The 
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bread up the head with ſome grated bread, beaten cina- 
mon, minced lemon. peel, and a little falt. 


To roaft a Calves Head with Oyſters. 


Split the head as to boil, and take out the brains waſh- 
ing them very well with the head, cut out the tongue, 
boil it a lictle, and blanch it, let the brains be parboil'd as 
well as the tongue, then mince the b.ains ard tongue, a 
little lage-oytier . beet ſuer, very (mall; bcirg finely min- 
cd, mix them togerher with three 07 tour yuik: of eggs, 
beaten girger, Pepper, nutmegs, grated bread, falt, and a 
little Cac&.15 the brains and eggs make it noe moitl enough, 
This being done parboll the calves head a li-()& in far; wa- 
ter, then take it vp and dry it well in a cluth htlling the 
holes whe re he brains and tongue lay with this farfiug or 
pudding bind it up cloſe togethur and pit ir,then (tuff ic 
with oy:tcrs being fii(t parboriPd in theirs own liquor, pat 
them 1nto a c1{h with nunced ume. parfley,mace,nutmeg, 
and pepper beaicn very (mall; mix all theſe with a lictle 
vinegar,and the white ot an egg,roul the oylters in it, and 
make litcle holes in the head, tiuft it as tull as you can;put 
the oy{ters but halt way in, and fcuer them 1n with (prigs 
of time, roait it and fer a diſh under it to fave the gravy, 
wherein let rhere be oylters, ſwect herbs mineed, a little 
white-wine and a tflic*t nutmeg, When the head is roafted 
ſet the diſh wherein the ſauce 15 on the coals to tiew a lit- 
tle, then put ina piece of butter, the juyce of an oravge 
and ſalt, beating it up thick together : diſh the head, and 
put the ſauce to it, and ſerve it up hot co the table, 


To bake a Calves Head in Pye or Poſty 10 eat bot os cold- 
Take a calves head and cleaveit, theucteanfc it and boil 
, and being almoſt boil'd,take it up and take it trom che 


bones as whole as yOu canz when ic is cold finff ir with 
L 2 {wen 
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{weeet herbs,yolks of hard eggs, both finely minced with 
{ome lard or beef-ſuet, and raw veal; ſeafon it with nw. 
meg,pepper,and falt,break two or three raw eggs intoig 
and work it together, and (tuff the cheeks : the Pie being 
made, ſeaſon the head with the ſpices aboveſaid, and firſ 
lay in the bottom of the Pie ſome thin ſlices of veal, then 
lay on the head, and put on it ſome more ſeaſoning, aut 
_ coatit well with the (ſpices, cloſe it up with ſome butte, 
and bake it, being baked liquor it with clarified butte 
and fill it up. 

If you bake the forcſaid Pie to cat hot, give it but half 
the ſeaſoning, and put ſome butter to it with grapes, or 
gooſeberries or barberrics; then cloſe it up and bake it, 
being baked liquor it with gravy and butter beat up thick 
together z with the juyce of two oranges. 


To make a Calves: foot Pye, or Neats-foot Pye, or Florentine 
in a diſh of Puff-P aſte z but the other Pye in ſhort 
paſt, and the Diſh in Puff. 
Take two pair of calves-feet,and boil them tender and 
blanch them,being cold bone them and mince them very 


h Wy {mall, and (caſon them with pep- 
$ 
\ 


per,nutmeg, cinamon,and ginger 
| E= pound of currans, a quarter of 4 
= | _ 


lightly, and a little ſalt, and 1 
pound of dates,flic't,a quarter ofa 
SSS==ZZ” pound of fine ſugar, with a littl 
roſe-water, verjuyce and ſtir all together in a diſh or tray, 
and lay alittle butter in the bottom of the Pie, and lay os 
half the meat in the Pie 3 then have the marrow, of three 
marrow-bones, and lay that on the meat in the Pie, and 
the other half of the meat on the marrow, and ſtick ſome 
dates on the top of the meat, and cloſe up thePie and bake 
it,and being half baked liquor it with butter,white wins 
pt 
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or verjuyce, and ice it, and (et in the oven again till it be 
iced, and ice it with butter, roſe-water, and ſugar, 

Or you may bake them in halves with the bones in,and 
"bo cſefor change ſome grapes, gooſeberries, or barberries, 


i with currans or without, and dates in halves, and large 
nd MACE» 
er, To ftew a Calves Head. 


Firſt boil it in fair water half an hour, then take it up 
250 10d pluck it in pieces, then put it into a pipkin with great 
oyſters and fome of the broth which boild it, (it you 
have no ſtronger) a pint of white-wine or claret, 2 
quarter of a pound of interlarded bacon, ſome blanched 
cheſnuts, the yolks of three or four hard eggs cut into 
halves, (weet herbs minced, and a little horſe-radiſb-root 
: | ſcraped, fiew all theſe an hour, then lice the brains (be- 
ing parboiPd) and firew a little ginger, falt and flower, 
you may put in ſome juyce of ſpinage,and fry them green 
nd | with butter; then diſh the meac, and lay the fried brains, 
ery oplters, cheſnuts, half yolks of eggs, and lippet it, ſerve it 
p-| ”P hot to the table. 
pet To haſh a Calves Head. 
af Takea calves-head,boil it tender,and let it be through 
f, | cold, then take one half and broil or roaſt it, do it very 
of | #hite and fair, then take the other half and flice it into 
tl | thin {lices,fry it with clarified butter fine and white,then 
aj, Pxtitina diſh a ſtewing with ſome ſweet herbs, as roſe- 
og | Mary, tyme, ſavory, ſalt, ſome white-wine or claret, ſome 
ree | 800d roaſt mutton gravy, a little pepper and nutmegzthen 
nd fake the tongue being ready boil'd,and a boil'd piece of in- 
me || 'er1arded bacon, ſlice it into thin ſlices,and fry it in a bat- 
ke} 'er made of flour,cggs,nutmeg,cream,falt,and ſweet herbs 
Shopped ſmall, dip the tongue and bacon into the batter, 
then fry them & keep them warm till dinner time, ſeaſon 


L 3 the 
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the brains with nutmegs,ſweet herbs minced ſmal)!, (alt, 
and theyolks of three or four raw eggs, mix all together, 
and fry them in ſpoonfuls,keep them warm, then the 
ſtewed meat being ready diſh it, and lay the broiled fide 
of the head on the ſiewed fide, then garniſh the diſh with 
the fried meats, ſome ſlices of oranges, and run it over 
with beaten butter and juyce of oranges, 


| To broil a Calves Head. 

Take a calves head being cleft and cleanſed,and alſo the Fþ i 
brains, boil the head very white and fine, then boilthe I t 
brains with ſome ſage and other ſweet herbs;as tymeand | | 
{weet marjoram,chopand boil them in a bag, being boil'd | © 
Put them out and butter them with butter, (alt,and vine- |} ( 
gar,ſervethemina little dith by chem{clves with tine thin # 
{ipp<ts. about them. C 

Then' broil che head, or toaſt it againſt the fie, being 
hitt ſalted and ſcorched with your knife, balte ic with 
buttery being finely broild,bread it with fine manchet, or 
fine flour,brown it a little and diſh it on a ſauce of gravy, 
miaccd capers,grated nutmeg,anda little beaten butter. , 


. To bake Lamb. 
Sezſon Lamb (as you may ſee in page 209.) with nut- 
megs.p« pper,and falt,as you do veal, (in page or as 
you dochickens,in pag-197,and 1 98.tor hot or cold pics 


To boil a Lambs Head in white broth. 

Take a lambs head, cleave it, and take out the brains, 
t5cn opcn the pipes of the appurtenances, and waſh and 
{4K the meat very clean,ſet it a boiling in fair water, and 
nent bails (cum it, and-put in ſome large mace, whole 

:n4mon;ſl;c't dates,forme marrow and (alt,and when the 
-acad 15 hoild, diſh it up on tine caxyed lippets,. and win 
| the 
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the diſh with ſcraping ſugar:then firain fix or ſeven yolks 
of eggs with ſack or white-wine,and a ladleful of cream, 

ut it info the broth,and give it a walm on the fire, ſtir it, 
and broth the head, then lay on the head ſome lic*t 18+ 
mon, gooſeberries, grapes, dates, and large mace. 


Toſtew a Lambs Head. 

Take a lambs head, cleave it, and take out the brains, 
waſh and pick the head from the ſlime & filth, and ſicep 
itin fair water,ſhift it twice in an hour,as alſo the appur- 
tenances,then ſet it a boiling on the fire with ſome firong 
broth,and when it boils ſcum it, and put in a large mace 
or two, ſome capers,quarters of pears,a little white wine, 
ſome gravy, marrow, and ſome marigold flowers; being 
finely ſtewed, ſerve it on carved ſippets, and broth it, lay 
on it ſlic*t lemon, and fcalded gooſeberries or barberries. 


To boil a Lambs Head otherways. 


Make a forcing or pudding of the brains, being boiPd 
& cold cut them into bits,then mince a little veal or lamb 
with ſome beef-ſuet,and put to it ſome grated bread,nut- 


'meg,pepper,(alt,ſorme ſweet herbs minced ſmall,and three 


or four raw eggs, work all coggher,and fill the head with 
this padding, being cleft, ſteeped, and after dried in a 
clean cloth, (tew it ina ftewing-pan or between two diſh- 
es with ſome ſtrong broth then take the remainder of 
this forcing or pudding, and make it into balls,put them 
a boiling with the head, and add ſome white-wine, a 
whole onion, and ſome flic't pippins or pears,., or ſquare 
bits like dice, ſome bits of artichocks, ſage-leaves, large 
mace, and lettice boil*d and quartered, and put in beaten 
butter z being finely ſtewed,diſh it up on ſippets, and put 
the balls and the other materials on it, broth it and cun 
t oyer with beaten butter and lemon. 

L 4 S$:Rion 
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Section IVY, 


© The rareſt Ways of dreſſing of all manne 
,., of Roaſt Meats,either of Fleſh or Fowl, 
by Sea or land, with their Sauces that Þ 


properly belong to them. wi 

: an 

de 

by ſpi 
x re 

Divers ways of breading or dredging of Meats and Fowl. | (i 
I. Rated bread and flower. th 
2, Grated bread,and (weet herbs minced,and Fro 

dried, or beat to powder, mixed with the bread. or 
3- Lemon in powder,or orange peel mixt with bread I ib 
and flower, minced (mall or in powder. pe 


4:Cinamon,bread,flour,fugar made tine or in powder, If ao 
5. Grated bread, Fennil-ſeed,coriander-ſeed, cinamon, I di 
and ſugar, " 
6. For pigs, grated PRs, flour,nutmeg, ginger, pep- | 
per, ſugar 3 but firſt baſte it with che juyce of lemons or ſk 


. oranges, and the yolks of eggs. l 
7+ Bread, ſugar, and falt mixed together, k 

| 
Divers Baſtings for roaſt Meats. nc 

x» Freſh Butter. ; {; 

+ Clarifted ſuet. t 


F Claret wine,with a bundle of ſage,roſemary, tyme, 
and parſley, baſic the mutton with thele herbs and wine, 
4+ Water and ſalt, 


5+ Cream 


4 
b 
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5. Cream and melted butter, thus flay'd pigs com+ 
monly. 

6. Volks of eggs,juyce of oranges and biskets,the meac 
tring almoſt roſted,comfits for ſome tine large fowls,as a 
pecock, buliard, or turkey, 

Taroaſt a ſhowlder of Mutton in a moſt excellent new way 
| with Oyſters and other materials. 

Take three pints of great oyſters and parboil chem in 
their own liquor,then put away the liquor and waſh them 

| with Come white-wine, then dfy them with a clean cloth 
and ſeaſon them with nutmeg & falc,then ſtuff the ſhoul- 
derand lard it with ſome anchoves being clean waſhed, 
ſpit it, and lay it to the fire, and baſte it with white or cla- 
ret wine, then take the bottoms of fix artichocks, pared 
from the leaves and boiPd tender, then take them out of 
the Iiquor and put them into beaten butter, with the mar- 
d Brow of ſix marrow-bones,and keep them warm by a tire 
or in an oven, then put to them ſome flic't nutmeg, alt, 
d I the gravy of a leg of roaſt mutton;the juyce of two orane 
ges, and (ome great oyfters a pint, being fuft parboiPd, 
» (od mingle with them a little musk or ambergreeſczthen 
1 [| diſhup the ſhoulder of mutton,and bave a ſauce made for 
tof the gravy which came from the roaſt ſhoulder of 
mutton ſtuffed with oyfters, and anchoves, blow off the 
r Ft, then put to the gravy a little white-wine, ſome oy- 
ller-liquox,a whole oniofi, and ſome fiript tyme,and boil 
ip the ſauce, then put it in a fair diſh, and lay the ſhoul- 
der of mutton on it, and the bottoms of the artichocks 
round the diſh brims, and put the marrow and the oy- 
ers on the artichoke bottoms, with ſome lic* lemon on 
the ſhoulder of mutton, and ſerve it up hot. 


er 


at 


To roaſt a Sboulder of Mutton with Oyſters otberways. 
Take great oyſters, and being opened, parboil them in 
theie 
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their own liquor, beard the mand waſh them in ſome y, 
negar, then wipe them dry, and put to then grated ny, 
meg, pepper, ſome broom-buds, and two or three anchy. 
ves3 being finely cleanſed, waſhed, and cut into little big 
theyolk of a raw egg or two diſſolved, fome falt, a lift 
famphire cut ſmall, and mingle all together,then Ruffth 
ſhoulder, roaſt it, and baſte it with ſweet butter, and he. 
| ing roaſted make ſauce with the gravy, white wine,oyfic wi 
liquor,and ſome oyſters, then boil the ſauce up and blog {li 
off the fat,beat it up thick with the yolk ofan egg or tw dil 
and ſerve the ſhoulder up hot with the ſauce, and ſony ba 
flic*t lemon on it. 


| Otherways. | 

The oyſters being opened parboil them in their liquor, 
beard them and wipe them dry, being firſt waſhed out 
their own liquor with ſome vinegar, put them in adi 
with ſome time,ſweet marjoram,nutmeg,and lemon-pecff| ol 
all minced very (mall, but only the oyſters whole, anda (i 
little ſalt,and mingle all cogether,then make little holes I 8 
the upper ſide of che mutcon,and fill them with this com-Þ 4 
poſition. Roaſt the ſhoulder of mutton and baſie it with ? 
batter, ſet a diſh under it co ſave the grevy that drippeth 
from it; then for the ſauce take ſome of the oyſters, and If ? 
a whole onion, fiew them cogether with ſome of the oy: | © 
fier-liquor they were parboiPd in, and the gravy that ' 
dripped from the ſhoulder, (but firſt blow off the fat) 
and boll up all together pretty chick, with the yolk of an 
egg, ſome verjuyce, the lice of an orange, and ſerve the 
mutton on 1t hot. 

Or make ſauce with ſome oyſters being firſt parboil'd 
in their liquor, put to them ſome mutton gravy, oylier- 
liquor, a whole onion, a litcle white-wine, and large 
mace, boil it up and garniſh the diſh with harberris, 
flies lemon, large mace, and oyſters. 


Otha 
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Other times for change make fauce with capers, great 
opſters, gravy, a whole onion, claret-wine, nutmeg, and 
the juyce of two or three oranges beaten up thick with 
ſme butter and (alt. 


To roaſt a ſhoulder of Mutton without Oyſters. 

Take a ſhoulder of mutton & roaſt it,then make ſauce 
with ſome gravy, claret-wine, pepper, grated nutmeg, 
ſict lemon,and broom-buds, give it a walm;or two,'then 
diſh the mutton, and put the ſauce to it,and garniſhit with 
baiberxies and fhic't lemon. 


To roaſt a Chine of Mutton either plain or with divers 
fiuffings, lardings and ſauces. 

Firſt lard it with lard, or l:mon-peel cut like lard, or 
with orange-peel, tick here and there a clove, or in place 
of cloves tops of roſemary, tyme, ſage, winter-ſavory or 
ſweet marJoramybaſte it with butter,and make ſauce with 
muttom-gravy, and nutmeg,boil it upwith a little clareg 
and the juyce of an orange, and rub che diſh you put it ia 
witha clove of garlick, 

Or wake ſauce with pickled or green cucumbers ſlice 
and boil'd in ftrong broth or gravy; with ſome ſlic't oni- 
ons, an anchove or two, and fome grated nutmeg, tiew 
them well together, and ferve the mutton with it hot, 


Divers Sauces for roaſt Mutton. 
1. Gravy, capers, ſamphire, and falt, and ſtew them 
well together, | 
2, Water, onion, clarct wine, flic's nutmeg and gravy 
boil'd up. 
3- Whole onions ftewed in firong broth or gravy, 
white-wine, pepper, pickled capers, maces and thiee or 


four lices of a lemon, 
4» Mince 


An THOR 
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4. Mince a little roaſt mutton hot from the ſpit, an 
add to it ſome chopped parſley and onions, verjuyceq 
vinegar, ginger,and pepper 3 ſtew it very tender in a pip 
kin, and ſerve it under any joynt with ſome gravy of th 
matcton- 

5. Onions,oyſter-liquor,claret,capers, or broom. bud; 
gravy, nutmeg, and falt bojPd together. 

6. Chopped parſley, verjuyce, butter ſugar, and gray, 

7. Take vinegar,butter,and currans,put them ina pip. 
kin with {weet herbs finely minced,the yolks of two hail 
eggs, and two or three flices of the brownelſt of the leg, 
mince it alſo, ſome cinamon, ginger, ſugar and falt, 

8. Pickled capers, and gravy, or gravy, and (amphir 
cut an inch long. 

9. Chopped paiſley and vinegar, 

10. Salt, pepper, and juyce oft oranges. 

I 1. Strained prunes, wine, and ſugar. 

12. White wine, gravy, large mace, and butter thick 
ned with two or three yolks of cggs. 


Oyſter Sauces 


13. Oylter-liquor and gravy boiPd together, with 


eggs and verjuyce to thicken it, then juyce of orange and 
flices of lemon over all. 

14+ Onions chopped with {weet herbs, vinegar,gray 
and (alt boil'd together. 


To roaſt Veal divers ways with many excellent farſings,Pus 
dings,and $ ances, both in the French, Italian, and Ex 


glih faſhion- 
To make a Pudding in a Breaſt of Veal. 


Open the lower 'end with a ſharp knife cloſe between 
the skin aud the ribs, leave hold enough of the flcth ol 
both ſides, that you may put in your hand between tht 


ribs 


J_ > 


th 
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ribs,a0d the skin 4 then make a pudding of grated white- 
bread, two or three yolks of eggs, a little cream, clean 
waſht currans picked and dried, role-water, cloves, and 
mace fine beaten,a little (affron,ſalt,beef-ſuet minced fine, 
ſome ſlic*c dates and ſugar 3 mingle all together, and ſtuff 
che breaſt with it, make the pudding pretty tiff,and prick 
on the (weetbread wrapped in the caul,ſpit it and roaſt itz 
then make ſauce with {ome claret- wine, grated nutmeg, 
vinegar,butter, and two or three flices of an orange, and 
boil it up, Oc. | 


To roaſt a Breaſt of Veal otberways. 

Parboil it, and lard it with ſmall lard all over, or the 
one half with lard 3 and the other with lemon-peel, ſage» 
leaves, or any kind of ſweet herbs; ſpit it and roaſt it, 
baſte it with ſweet butter, and being roaſted, bread it with 
grated bread, flour, and (altzmake ſauce with gravy,juyce 
of oranges, and flic*t lemons laid on it. 


Or thus. 


Make a ſivffiog or farfing with a little minced veal, and 
lowe tyme minced, lard, or fat bacon, a few cloves and 


j mace beaten, (alt, and two or three yolks of eggs 3 mingle 


them all together, and fill the breafi, ſcuer it up with a 
prick or ſcuer, then make little puddings of the ſame ſtuff 
you ſtuffed the breaſt,and having ſpitted the breaſt, prick 
upon it thoſe litile puddings,as alſo the [weetbreads, roft 
all together, and bafte them with good ſweet butter ; be- 
ing finely roaſted, make ſauce with juyce of oranges and 
kmons, 
To roaſt a Loin of Veal. 

Spit it, and lay it co the fire,baſic it with ſweet butter, 
then (et a diſh under it with ſome vinegar, two or three 
lage-leayes, and two or three tops of roſemary and 
tymez 


Dd... 
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tyme 3 let the gravy drop on them, and when the vealj 
finely roaſted,give the herbs and gravy a walm or twog 
the fire, and ſerve it under the veal. co! 


Another Sauce for a Loin of Veal. of 


All manner of ſweet herbs minced very ſmall, tot 
yolks of two or three hard eggs minced very ſmall, an 
boil them cogether with a few currans, a litcle grat 
bread,beaten cinamon, ſugar, and a whole clove or two; | 
diſh the veal on this fauce, with two or three ſlices of a lr 
Oranges | ſp 

To roaſt Olives on a Leg of Veal. net 

Cut aleg ot veal into thin ſlices, ang hack them wit 
the back of a knifcz then ſirew on them a little falt, grz 
ted nutmeg, (weet herbs tincly minced, and the yolks 
ſome hard eggs minced allo.grated bread,a little bect-fwÞ% 
et minced, currans, and fugar, mingle all together, and bol 
ſtrew it on the olives, then roul it up in little rouls, (fit 
them and roul the caul of the veal about them, roal 
them, and bafte them with (weet butter 3 being roatted, 

* make ſauce with ſome of the ſtuthng, verjuyce, the gray 
that drops from them, and ſome tugar, and ſerve the 6 
lives on 1t. 


To roaſt a Leg or Fillet of Veal. 

Take it and Cuff it with beet fuer, fcaſoned with nut: 
meg, ſalt, and the yolks of two or three raw-eggs, mit 
them with the ſauct, ſtuff it and roaſt it; then make fauc®. 
with the gravy that drippcd from it,blow off the ftat,and 
give it twoor three walms on the fire, and put tot the 
jJuyce of two or three oranges. i 


To roaſt Veal in pieces. 
Take a leg of veal, and cut it into ſquare pieces as bi 
. H ! 
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"N:cz hens cgg,, ſeaſon them with pepper, ſalt, ſome beaten 
doves, and fennil-ſeed 3 then ſpit ther with flices of ba» 
con between every. piecez being (pitted, put the caul of 
the veal about them and roaſt them, then make the ſauce 
of the gravy and the juyce of oranges. This you may do 
of veal ſweet-breads, and lamb-ſiones, 


To roaſt Calves Feet. 

Firſt boil them tender and blanch them,and being cold 
ld them thick with (mall lard,then ſpit them on a ſmall 
ſpitand roali them, ſerve them with a ſauce made of vi- 
negar, cinamon, ſugar, and butter. 


To roaſt a Calves Head with Oyſters. 


Take a Calves head and cleave it,take out the brains 6c 
{{vaſh chem very well with the head,cut out the tongue, 6 
boil, blanch, and parboil the brains, as alſo the head and 
rſiongue 3 then mince the brains and topgue with a little 
at ige,oyſiers, marrow, or beet-ſuet very ſmall, mix with it 
ed ſbree or four yolks of raw eggs, beaten ginger, pepper, 
am ſoumeg, grated bread, alt, and alittle fack, thisbeing 
 ${one,then take the calves head, 6c fill it with this compo» 
ſition where the brains and tongue lay: bind it up cloſe 
together, ſpit it, and ſtuff it with oyſters, compounded 
with nutmeg, mace,tyme,grated bread, (alt, and pepper : 
Ix all theſe with a little vinegar, and the white of an 
pp, and roul the oyfters in it; ſtuff the head with it as 
ul as you can, and roaſt it thorowly,ſetting a diſh under 
tto catch the gravy, wherein let there be oyſters, ſweet 
terbs minced,a little white wine and flic't nutmegzwhen 
le head 1s roalted,ſet the diſh wherein the ſance is on the 
als. to ſtew a little, then put in a piece of butter, the 
Jyce ofan orange, and falr, beating it up thick together, 
big che head, and put the ſauce to it, and ſerve it hot to 


Re table, Seve 


144 The Accompliſht COOK: Or; is 


—— 


Several Sauces for roaſt Veal. 

1+ Gravy, clarct, nutmeg, vinegar, butter, ſugar, aq 
Oranges. = 

2+ Juyce of oravge, gravy, nutmeg, and flic't lem bi 
ON If, | 

3- Vinegar and butter. 

4+ All manner of ſweet herbs chopped ſmall with th 
yolks of two or three eggs, and boil them in vinegar,bu. 
ter, a few bread crumbs, currans, beaten cinamon, ſug, 
and a whole clove or two, put it under the veal, with ſj 
ces of orange and lemon about the diſh. 

5, Claret ſauce, of boiP'd carrots, and boil'd quincs 
Namped aad ſtrained, with lemon, nutmeg, peppers role. 
vinegar, ſugar, and verjuyce, boiPd to an indifferent 
height or thickneſs, with a few whole cloyes- 


To roaſt red Deer» 


Take a fide, or half hanch, and either lard them with 
ſmall lard, or ſtick them with cloves; but parboil them 
before you lard them, then ſpit and roaſt them. 


Sauces for red Deer. 


| 1+ The gravy and ſweet herbs chopped (inall ant 
boil'd together, or the gravy only. 
2+ The juyce of oranges or lemons, and gravy, 
3+ A Gallendine ſauce made with ſtrained bread,vine 
gar, Claret wine;cinamon,ginger,and ſugar ; ſtrain it, and ; 
being finely beaten with the fpices boil it up with a fey 
whole cloves and a fprig of roſemary. 
| 4+ White bread boil'd ja water pretty thick without 
ſpices, and put to it ſome butter, vinegar, and ſugar. 
| If you will (tuff or farſe any veniſon, tick them witl Y, 
toſemary, tyme, ſavory, or cloves, or elle with all = | 
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of (weet herbs, * minced with beef-ſuer, lay the caul over 
the fide or half Hanch, and (o roaſt it. 
x To roaft Pork with the Sauces belonging to it. 
Take a chine of Pork, draw it with fage on both ſi{ts 
0 teing firſt f{pitted, then roaſt itz thus you may do of any 
Bother Joynt, whether Chine, Loin, Rack, Breaſt, or 
Spare-rib, or Harſlct of a bacon hog, being ſalted a nighc 
i Y ortwo. 
Ib Samces. 
vB 71, Gravy, chopped ſage, and onions boiF'd rogether 
I with ſome pepper» 
2, Muſtard, vinegar, and pepper. "IT 
Y :. Apples pared, quartered, and boil in fair water, 
e with lome ſugar and butter. 
a 4. Gravy, onions, vinegar, and pepper. 


To roaſt Pigs divers ways with their different Sauces. 
To roaſt a Pig with the Hair on. 


Takea pig and draw out his entrails or guts, liver and 
lights, draw him very Clean at vent, and wipe him, 
t off his feet,truſs him, and prick up the belly cloſe; ſpit 
t, and lay it to'the fire, but ſcorch it tiot, being a quartcE 
oalted,the skin will riſe up in bliſters from the fleſh; thets 
ith your knife or hands pull off the skin and hair, ard 
king clean flayed, cut flaſhes down tb the bones; balte ic 
nth butter and cream, being but warth, then bread it 
th grated white bread, currans, ſugar, and ſalt mixed 
gether, and thus apply baſting upon dregging till the 
Jody be covered an inch thick; then the meat being 
roughly roaſted, draw it and ſerve it up whole, with 
ce itiade of wine-vinegat, whole cloves; who!; cina- 

0n, and ſugar boil'd toa ſyrtup, 
M O:het 
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| Otherways. 


You may make a pudding in his belly, with grate 
| bread and ſome ſweet herbs minced fmall,a little beef 
et allo minced, two or thice yolks of raw eggs, graty 
nutmeg, lugar, cuzrans, cream, ſalt, pepper, & ec. Dredy 
it or bread it with flower, bread, ſugar, cinamon, flic; 
nutmeg, ©c. 
To dreſs a Pig the French way. 

Take and ſpit it, the Pig being ſcalded and drawn, 
lay it down to the tire,and when thePig is through war 
take off the skin, and cut it off the ſpit, and divide it in 
ro twenty pieces, more or leſs, (as you pleaſe) then tak 
ſome white wine, and ſome (trong broth, and fey; 

| therein with an onion or two. minced very ſmall, ar 
ſome ſtripped tyme, ſome pepper, grated nutmeg, an 
ewo ovsthree anchoves, ſome elder vinegar, a little butts 
and ſome gravy if you have it; difh it up with the ſan: 
l:uor it was ftewed in, with ſome French bread in lic 
under it, with oranges, and lemons upon it, 


m—_ AzFco oo Ac A PERS 


To roaft a Pig tbe plain way. 

Scald. and draw it, waſh it clean, and put ſome ſage 
the belly, prick it up, and ſpit it, roaſt it and baſte it wit 
butter, ang faltitz. being roafted fine and criſp, mak 
ſauce: with-chopped fage-and currans well bailPd in vine 
gar and fair water, then put. to them the gravy of the Pig 
a little-grated bread, the brains, ſome barberries, and ( 
gar, give theſe a walm or two, and ſerve the Pig on ti ' 
ſauce witha little beaten. butter. 


PR —_ 2}_w a a 


| To raft a Pig otherways. 

Take a Pig, fcald and draw it, then mince ſome (wet 
berbs, cither age or penny-royal, and rout ic upin abi 
| ES wit 


* - 
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with ſome butter, prick it up in the pigs belly and roa(lt_ 
him being roaſted, make ſauce with butter, vinegar, the 
brains, and ſome barberries. 


Otherwayzs. 

Draw out his bowels, and flay it but only the head, 
truſs the head looking over his back 3 and fill his belly 
with a pudding made of grated bread, nutmeg, a little 
minced beef-ſuet, two or three yolks of raw eggs, (alc, 
and three or four ſpoonfuls of good cream, fill his belly 
and prick it up, roaſt it and bafie it with yolks of eggs 
being roaſted, wring on the juyce of a lemon, and bread 
it with grated bread, pepper, nutmeg, (alt, and ginger, 
bread it quick with the bread and ſpices. | 

Then make fauce with vinegar,butter,and the yolks of 
hard eggs minced, boil them together with the gravy of 
the Pig, and ſerve it on this ſauce. 


T» roaſt Hares with their ſeveral ſtuſfings and ſauces. 

Take a hare, flay it, ſet it, and lard it with ſmall lard; 
flick it with cloves, and make a pudding in his bclly with 
grated bread, grated nutmeg, beaten cinamon, ſalt, cur- 
rans, eggs, crearh, and ſugar; make it good and tiff, fill 
the hareand roaſtit: if you would have the pudding 
green, put juyce of ſpinage, if yellow, ſaffron. 

Sauce. 

Beaten cinamon,nutmeg,ginger,pepper, boild prunes; 

and currans ſtrained, musketied bisket-bread beaten into 


' powder, ſugar, and cloves, all boiPd up as thick as waters 


grewel. 


To roaſt a Hare with the kt on. © 
Draw a hare (that is, the bowels 6ut of the body) 
Wipe it clean, and make a farſing or fiuffing of all maniier 
2 
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ot iwcer herbs, as tyme, winter-favory,{weet Mar joran, ( 
and parfley,mince them very ſmall,and roul them in ſony bt! 
butter, make a ball thereof, and put it in the belly of th 

hare,prick it up cloſe, and roaft it with the skin and hair 

on it, baſte it with butter, and being almolt roaſted fly 

off the skin and ſtick a few cloves on the hare 3 breaditfi bet 
with fine grated manchet, flower, and cinamon, bread it fli 
good and thick, froth it up, and diſh it on ſauce maded}f|ta 
grated bread,claret-wine, wine- vinegar,cinamon, ginger ſ 7 
lugar, and barberries, boil it up to an indifferency. 


Hl 
Several Sauces belongingto Rabits. thi 
1+ Beaten butter,and rub che diſh with a clove of gur ff 0r 
lick. 
2+ Sage and parſley minced,row it in a bail with ſon 
© buirer, and fill the belly with this Ntufhog. 
3. Bcaten butter with lemonand pepper. er 
4+ To the French faſhion, onions minced ſmall and fri tie 
ed, and mingled with muſtard and pepper. it 


5. The rabit being roalted,waſh the belly with the gre | i 
vy of mutton, and add to it a ſlice or two of lemon, I vi 


To roaſt Woodeocks in the Engliſh Faſhion. th 


Firſi pull and draw them, chen being waſht and trul iþ 
roali them, baſte them with butter, and ſave the gray, 
then broil toaſts and butter them; being roaſted, bread 
them with bread and flower, and ſcrve them in a cle * 
diſh on the toaſt and gravy. a 

Otherways in the French Faſhion {1 

Being new and freth killed that day you uſe them, pull, | 
truſs, and lard them with a broad piece of lard or bacon 
pricked over e breali: being roaſted, ſerve them an © 
broil'd toal},put in verjuyce, or the juyce of orange wil © 
the gravy, and warmed on the fires 

01 


h 


The Art and Myſtery of Cookery. 149 


Or being ſtale,draw them,and put a clove or two inthe 
tellies, with a piece of bacon. 


To roaſt a Hen or Pullet- 


Take a Pullet or Hen full of eggs,draw it and roaſt it 3 
teing roaſted break it up, and mince the brauns in thin 
ſlices, fave the wings whole,or not mince the brauns,and 
ave the rump with the legs whole; ſtew all in the gra- 
yy and a little (alt. 

Then have a minced lemon, and put it into the gravy, 
liſh the minced meat in the midi of the diſh, and the 
thighs, wings,and rumps about it. Garniſh the diſh with 


| oxanges and lemons quartered,and ſerve them up covered. 


Sauce with Oyſters and Bacon. 
Take Oyſters being parboil'd and elenged from the 
erunds, mingle them wich pepper, ſalt, beaten nutmeg, 


i © time, and ſweet marjoram, fill the Pullets belly,and roaſt 


it, as alſo two or threc ribs of interlarded bacon, ferve it 
in two pieces in the diſk with-the pulletz then make ſauce 
of the gravy, ſome of the oyſter liquor, oyſters and juyce 
of oranges boil'd together, cake ſome of the oyſters out of 
the pullets belly, and Jay on the breaſt of it, chen put the 
lauce to it with ſlices of lemon, 


Sauce for Hens or Pullets to prepare them to roaſt. 
» Take a puller, or hen,if lean,lard it,if fat, not or lard 
either fat or lean with a piece or ſlice of bacon over it,and 
apiece of interlarded bacon in the belly, ſcaloned with 
nutmeg, and pepper, and fuck with cloves. 

Then for the ſauce take the yolks of fix hard eggs min- 
ced ſmall, put to them white- wine, or wine vinegar, but- 
ter, and the gravy of the hen, juyce of orange, peppcr, 
alt, and if you pleaſe add thereto muſtard. 
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Several other S auces for roaſt Hens. 

1+ Take beer, ſalt, the yolks of three hard eggs minced 
ſmall, grated bread, three or four ſpoontuls of gravy; 
and being almoſt boil'd, put in the juyce of two'or three 
oranges, ſlices of a lemon and orange, with lemon-peel 
| ſhred ſmall. 

2. Beaten butter with juyce of lemon or orange, white 
or claret wine. 

3. Gravy and claret wine boil'd with a piece of ano. 
nion, nutmeg, and (alc, ſerve it with the flices of orans 
ges or lemons, or the juyce 1n the ſauce. 

4+ Or with oyſter-l1quor, an anchove or two,nutmeg, 
and gravy, and rub the diſh with a clove of garlick, 

5+ Take the yolks of hard eggs and' lemon peel,minge 
them very ſmall, and ſtew them in white-wine, (alt, and 
the gravy of the fowl. 


. Several Samces for roaſt Chickens. 
1+ Gravy, and the juyceor ſlices of orange. 
2. Butter, verjuyce, and gravy of the * chicken, ot 
mutton gravy- 
3+. Butter and vinegar boiPd together,put to it a little 
ſugar, then make thin (ops of bread, lay the roa(t chicken 
on them, and ſerve them up hot. 
4+ Take ſorrel, wath and ſtamp it,then have thin ſlices 
of mancher, put them ina diſh with ſome vinegar,firaing 
ed forrel, ſugar, fome gravy, beaten cinamon, beaten but 
ter,and fome flicesof orange or lemon, and firew there- 
en ſome cinamon and ſugar. 
' 5. Fakeflic'toranges, and put to them @ little white 


wine, roſe-water, beaten mace, ginger, ſomeſugar, and F 


butter 3 ſet them on a chafing diſh of coals and ftew then 


then have ſome ſlices of manchet round the diſh finely 
carved, 
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arved,and lay the chickens being roaſted on the ſauce. 
6. Slic't onions, claret wine, gravy, and (alt boil'd up, 


Sauces for roaſt Pigeons or Doves, 
1. Gravy and juyce of orange, 


2. Boil'd paiſley minced, and put amongſt | ſome but- . 


ter and vinegar beaten up thick. 
. Gravy, claret wine, and an onion ſiewed together, 
with a little (alt. 

4 Vine-lcaves roaſted with the Pigeons minced and 
put in claret-wine and ſalt, boil'd together, ſome butter 
ad gravy+: 

5- Sweet butter and juyce of orange beat together,and 
made thick, 

6. Minced onions boild in clarct wine almoſidry,then 


put to it nutmeg, ſugar, gravy of the fowl, and a little - 


repper. 
7. Or gravy of the Pigeons only. 


Saxces for all manner of roaſt Laud- Fowl, 4s Turkey, Bu- 


ftard, Peacock, Pheaſant, Partridge, &c. 

1. Slic't onions being boil'd,ſtew them in ſome water, 
alt, pepper,ſome grated bread,and the gravy of the fowl, 

2. Take ſlices of white-bread and boil them in fair 
mater with two whole onions, ſome gravy, half a grated 
nutmeg, and; a little ſalt; Rrain them together through a 
ſrainex,and boil it up as thickas water grewel 5 then add 
bit the yolks,of. two eggs diſſolved with the juyce of 
two Oranges, Oe 

3- Take thin flices of mancher, a little of the fowl, 
ome ſweet butter, grated nutmeg, pepper, and ſalt; liew 
ll together, and being tewed, put in a Icmon minced 
with cthepecl. 

4-Onions ſlic*t and boild in fair water.and a little falt, 
M 4 4 
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a few bread crumbs beaten, pepper, nutmeg,three (poo, 

ful of white wine,and ſome lemon-pecl finely minced,u 
—boiP'd all together : being almoſt boiPd put jo the juyg 

of an orange, beaten butter, and the gravy of the fow|, 

5-, Stamp {mall nuts to a patie, with bread, nut 
pepper, ſaffron,cloves, juyce of orange, and ſtrong broth 
firain and boil them together pretty thick. 

- 6. Q._ ince,prunes,currans,and raifins,boii*d, musKkefied 
bi:kzt famped and firained with white wine, zoſe vine 
gar, nutmeg, cinamon, cloves, juyce of oranges and (y 
g3r, and boil it not too thick, 

WA; Boil carzots and quinces, ffrain them with roſe vj. 

negar, and-verjuyce, ſugar, cinamon, pepper, and nut: 

meg, bojzi'd with a few whole cloves, and a Jittle musk, 
 * *'8, Takea manchet, pare off the cruſt and lice ir, then 

boll it in fajr-water, and being. boil'd ſomewhat thick 
Put in fome white wine, wine vinegar, roſe, or elder vi 
negar, fome ſugar and butter, &c. 

9. Almond-paſte and crumbs of manchet,fiamp them 
togethet with ſome ſugar, 'ginger, and (alt, ſtrain them 
WA grape verjuyce,aud juyce of oranges 5 boil it pretty 
NICK. OE | 


Sauce for a fiubble or fat Gooſe. 


1- The Gooſe being ſcalded, drawn, and truſt, put a 
handful of (alt in the belly of it, roalt it, and make ſauce 
with ſowr apples ſlic*t,aud boild in beer all co maſh,then 
put to it {gar and beaten hutter. Sometimey for variety 
add buberries and the gravy of the towl. = 
. 2. Roaſt fowr applesor pippins, {train them, and put 
to them vinegar, ſugar, gravy, barberries, grated bread, 
þca'en cnamon, muſtard, and boil'd onions ſtrained and 
pat to kf. CR Iy =] 
Y Sance! 
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Sauces for a young ſtubble Gooſe. 

Take the liver and gizzard, mince it very ſmall with 
ſome beets, ſpinage,ſweet herbs, lage,ſalt, and ſome min- 
«&d lard 3 fill the belly of the gooſe, and fow up the rump 
or vent, as alſo the neck ; roalt it, and being roalted, take 
out the farſing and put it in a diſh,then add to it the gra- 
yy of the goole, verjuyce, and pepper, give it a wal on 
the fire, and ſerve it with this (auce in a clean diſh, 

The French ſauce for a goole is butter, muliard, ſugar, 
vinegar, and barberrics. 


Sauce for a Duck; 


Onions ſlic*t and carrots cut (quare like dice, boil'd in 
whice- wine, ſtrong broth, ſome gravy,minced parſley, ſa- 
yory.chopped,mace,and butter 3 being well ſtewed toge- 
ther, it will ſerve for divers wild fowls, but mott proper- 
for water fowl. 


Sances for Duck and Mallard in the French faſhion. 


1+ Vinegar and ſugar boil'd toa fyrrup, with two of 
three cloves, and ginamon, or cloves only, 

2+ Oyſter liquor, gravy of the fowl, whole onions 
boil*d in it, nutmeg, and ananchove, If lean, farſe and; 
lard them. | 


Sauces for any kind of roaft Sea Fowl, as Swan, Whopper, 
Crane, Shoveler, Hern, Bittern, or Geeſe. 

Makea gallendine with ſome grated bread, beaten ci- 
nzmon, and ginger, a quartern of (lugar, a quart of claxet 
wine,a pint of wine vincgar,(train the aforctaid materials 
and boil them in a skillet with a few whole cloves; in the 
boiling tir it with a ſprig of roſemary, add a little red 
kadgzs, and boil it as thick as water grewel. | 
Green 
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Green Sauce for Pork, Goſlings, Chickens, Lamb, or Kid, 

Stamp forrel with white-bread and pared pippins ina 
ſtone or wooden mortar, put fugar to it, and wine vine. 
gar, then ſtrainit- thorow a fine cloth, pretty thick, diſh it 
in ſaucers, and (ſcrape ſugar on it. 

Otherways. 

|  Mince ſorel and ſage, and Ramp them with bread, the 
yolks of hard eggs; pepper, falt,and vinegar,but no ſugar 


at all. 
Or thus. 
Juyce of green wheat, lemon, bread, and ſugar. 


To make divers ſorts of Vinegar. 


Take good white-wine, and fill a firkin half full, ora 
lefler veſſel, leave jt unttopped, and fer it in ſome hot 
place in the ſun, or on the leads of a houſe, or gutter. 

If you would defire to make vinegar in-halte,pat ſome 
ſalt,pepper, ſowr leven mingled together, and a hot lice] 
ſtop it up and let the Sun come hot to it. 

It more ſpeedy, put good wine into an earthen pot or 
pitcher,fiop the mouth with a piece of palte,and put itin 
abrafs pan or pot, boil it half an hour, : and it will grow 
ſowr. 

Or not boil it, and put into it a beet root, medlars, fer- 
vices,mulberries,unripe flowers,a flice of barley bread hot 
out of the oven,or the bloſſoms of ſervices in their ſeaſon, 


dry them in the ſun in a glas veſſcl in the manner of role. 


vinegar, fill up the glaſs with clear wine vinegar, white or 
claret wine, and (et i it in the ſun, orin a chimney by the 
fire. 


To make Vinegar of corrupt Wine. 


| Boilit,and ſcum it. very clean;boil away one third pak 
encn 
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then put it in a veſlel, put to it fome charnel,tiop the vel- 
{| cloſe; and in a ſhort time it will prove good vinegar. 


ne- | To make Vinegar otherways- 4 
it Take fix gallons of ſtrong ale of the firlt running, ſer it 
tbroad to cool, and being cold put barm to it,and head it 
0) thorowly 3 then run it up ina firkin, and lay it in 
the ſun,then take four or five handtuls of beans,and parch 
Al F hem on a fire-ſhovel, or pan, being cut like chefnuts to 
roaſt,put them into the vinegar as hot-as. you can,and ſtop 
the bung-hole with clay but tirli put in a handful of rye 
yen, then ſtrain a good handful of ſalt, and put'in alſo; 
letit ſtand in the ſun:from May to Auguſt, and then take 
it aW2Y» | 8 WF 


of Roſe Vinegar. | 
Keep Roſes dried,or dried Elder-flowers,put then igto 
© IF ſeveral double glaſſes or fone bottles, write upon them, 
l, and ſet them in the ſun, by the fire, or in a warm oven z 
when the vinegar is out, put in more flowers, put out the 
TJ old; and fill chem up with the vinegar again. 


V Pepper Vinegar. 
Put whole pepper in a fine cloth, bind it up and put it 
in the veſſel or bottle of vinegar the ſpace of eight 


© Þ Days, 


; Vinegar for Digeſtion and Health. 

' | Takeeight drams of Sea-onions, a quart of vinegar, 

' | and as much pepper as onions, mint, and Juniper-ber- 
res» 


To make firong Wine Vinegar into Balls. 


Take bramble barzies whey they are half ripe,dry chem 
= and 
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and make them into powder,with a little ſtrong vinegar, 
make licele balls, and dry them in the ſun, and when you 
will uſe them, take wineand heat it, put in ſome of the 


ball or a wholc one,and it will be turned very ſpeedily in. 
to ſtrong vinegar. 


To make Verjuyce. 


Make crabs as ſoon as the kernels turn black, and; 
them in a heap to ſweat, then pick them from ſialks and 
xottenne(s; and then in a long trough with ftamping 
beetles ftamp them to maſh, and make a bag of courſe 
hair:cloth as ſquare as the preſs; fill it with fiamped 
crabs, and being well preſſed, put it up in a clean barrel or 
hogs head. | 


To make Muflard divers wayzs. 


Have good feed, pick it, and waſh it in cold water, 
drain it,and xub it dry in a cloth very clean; then beat it 
ina mortar with ſixong wine- vinegar; and being fine 
beaten, ſirain it and keep it cloſe covered. Or grind it in 
a muſiard quern, or a bowl with a cannon bullet. 


2 Otherways. 
Make it with grape-verjuyce, common-verjuyce, ſiale 


beer, ale, butter, milk, white-wine, claret, or juyce of 


cherries. 
Muſiard of Dijon, or French Muſtard. 


The ſeed being cleanſed, ſiamp it in a mortar with vi- 
negar and honey, then take eight cunces of ſeed, two 


ounces of cinamon, two of honey, an1 vinegar as much 


at 


| 
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15 will ſerve, good muſtard not too thick, and keep it 
loſe covered in little oyſier-barrels. 


5 &t &S £2” 


ſo make dry Muſtard very pleaſant in little Loaves or 
Cakes to carry in ones Pockgt, or to keep dry for uſe at 
any $3me. 


Take two ounces of ſcamy,half an ounce of cinamon, 
Y F and beat them in a mortar very tine with a little vinegar 
dF 2nd honey, make a perfect patte of it, and make it into 
8 & little cakes or loaves, dry them in the ſun or in an oven, 
& & 2nd when you would uſe them,difſolve half a loaf or cake 
dF with ſome vinegar, winc, Or verJuyce. | 


Section 
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of Sallets. 


To mahkg a grand Sallet of divers Compounds. 


6 Ho a cold roaſt capon and cut it into thin flics 
{quare and fmall,(or any other roalt meat,as chick 
en, mutton, veal, or neats tongue) mingle with.it a liitl 
minced taragon and an oniongthen mince lettice as (mil 

. as the capon, mingle all together, and lay it in the middl 
of a clean ſcowred diſh. Then lay capers by mernſclve; 
olives by themſclves,ſamphireby it ſelf, broom buds, pick 
led muthrooms, pickled oyſters, lemon, orange, raiſins, 
almonds, blew-figs, Virginia Potato; caperons, cruciti 
peaſc, and the like, more or lefs, as occafion ferves, li 
them by themſelves in the diſh round the meat in pariiti 
ons. Then garnith the difh ſides with quarters of oran- 
ges, and lemons, or in ſlices, oyl and vinegar beaten to 
gether, and pourcd on it over all. 

On fiſh days,a roaſt, broil'd, or boil'd vike,bonedand 
being cold, flice it as abovelaid, 


Another way for a grand Sallet. 
Take the.buls of all good (allet herbs, capers, dates 
raiſins, a'monds,currans, figs,orangado. Then firlt of al 


lay it ig a large diſh, the herbs being fincly pid 
Wa 
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waſhed,ſwing them in a clean napkin then lay the other 
materials round the diſh, and amongft the herbs ſome of 
all the foreſaid fruits,ſome fine ſugar,and on the top flic'e 
lemon,and eggs ſcarce hard cut in halves, and laid round 
the (ide of the diſh,and ſcrape ſugar over all; or you may 
lay every fruit in partitions ſeveral. 


Otherways. 


Diſh firſt round the centre ſlic't figs, then currans, ca» 
pers, almonds, and raifins together z next beyond that, 
olives, beets, cabbidge-lettice, cucumbers, or flic't lemon 
carved ; then oyl and vinegar heaten together,the beſt oyl 
you can get, and ſagar or none,as you pleaſe; garniſh the 
brims of the diſh with orangado, flic't lemon jagged, 0+ 
lives luck with flic't almonds, ſugar or none. 


Another grand Sallet. , 
Take all manner of knots of buds of fallet herbs, buds 
of pot- herbs, or any green herbs, as ſage, mint, balm, bur- 
net,violet-leaves, red coleworts ſtreaked of divers fine co- 
lours, lettice, any flowers,blanched almonds,blue figs, rai- 
ſins of the ſun,currans,capers,olives; then diſh the fallet 
ina heap or pile, being mixt with ſome of the fruits, and 
all finely waſhed and ſwung in a napkin, then about the 
centre lay firſt ſlic*t figs, next capers and currans, then al- 
monds and raifins, next olives, and laſtly either jagged 
beets, jagged lemons, jagged cucumbers, or cabbidge-let- 
tice 1n quarters,good oyl and wine vinegar,ſugar or none. 


Otherwayr« | 
The youngeſt and ſmalleſt leaves of ſpinage,the (mall- 
eſt alſo of ſorrel, well waſhed currans,aud red beets round 
the centre being finely carved, oyl and vinegar, and the 
diſh garnjſhed with mon and beets. 


Other 


—_ 
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Other Grand Sallets. 

Take green purflain and pick it leaf by leaf, wath it and 
Gwing it in a nepkin.then being diſhed in a fair clean diſh, £% 
and fincly piled up in a heap in the midſt of it lay round bc! 
about the centre of the faller pickled capers, currans, and Yi! 
raifins of the ſun, waſhed, picked,mingled,and laid round B® 
itz about them ſome carved cucumbers in flices ox $**© 
halves, and Jaid round alſo, Then garnith the diſh brim al, 
with borage, or clove-jclly-flowers. Or other ways with 
jagged cucumber: peels, olives, capers, and raiſins of the 
ſun, then the beſt fallet-oyl and wine- vinegar. 


Other Grand Sallets. and 


All ſorts of good herbs, the little leaves of red ſage, the |" 
{mallcfi leaves of fſorrcl, and the lcaves of parſlcy picked BY 
viry ſmall, che youngeſt and ſmalleli leaves of fpinage, N** 
fome lcaves of burnet, the ſmalleſi leaves of lettice,white th 
endive and charvelall fincly picked, waſhed,and ſwung in 
a ſirainer or clean napkin.and well draincd fromthe wa 
terz then diſh it in a clean {cowred diſh, and about the 


centre, capers, currans, olives, lemons carved and lic't, | 

boil'd beet-roots carved and ſ1c't, and diſhed round al- 5 

fo with good oyl and vinegar. 'n 

A good $allet otherways. 3 

Take corn-ſaller, rampons, Alexander-buds, pickled n 
muſhrooms, and mzke a 1allet of ther, then lay the corn I 

{aller through the middle of the diſh from ft ie to fide,and £1! 


on the other ſide ratnpons, then Alexander buds,and 19 
the other four quarters muſhrooms, (alt over all, and put 
good oyl and vyinrgar to it. 


O1het 
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Other graud Sallet. 

Take the tendereſt,ſmalleſt, and yo-geſt ellickſander- 
bads, and ſmall ſallet or young lettice mingled together, 
txing waſhed and picked, with ſome capers. Pile it or lay 
it fat in the diſh, firſt lay about the centre, olives, capers, 
carrans;and about thoſe carved oranges and lemons, or in 
acroſs partition-ways, and (alt, run oyl and vinegar over 
al, 

Otherways. 

Boi'd parſnips in quarters laid round the diſh, and in 
the midſt ſome (mall (allet, or water crefſes finely waſhed 
and picked, on the wate1-crefſes ſome lirtle {mall lettice 
hnely p.cked and waſhed alſo, then ſome ellicklander- 
buds in halves, and ſome in quarters, and between the 
quarters of the par(nips, ſome ſmall lettice, ſome water- 


ceſſes and eljickſander- buds, oyl and vinegar, and round 
the diſh ſome flices of parſnips. 


Another grand Sallet. 

Take ſinall (aller of all good fallet herbs, then mince 
lome white cabbidge leaves, or firjked coleworts, min- 
ple them amongtt the (mall (allet, or fome hlly-flowers 
ſit withapin; then firſt lay ſome minced cabbidge in a 
clean ſcowred difh, and the minced fallet round about it x 
hen ſome well wafhed and picked capers,currans,olives, 
0r none 3 then about the reſt, a round of boil'd red beets, 
oranges, or lemons carved. For the garniſh of the bring 
if the diſh, botl'd collifowers, carved lemons, beets, and 
capers, | 

Sallet of Scurvey graſs. 


being finely picked ſhort,well ſoaked in clean water,8& 


ſwung dry, dith ic xound ina fine clan diſh; with capers 
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and currans about it, carved lemon and orange rouy 
, that, and eggs upon the centre not bojl'd too hard, a 
' parted in halves, then oy] and vinegar; over all (crapin 
ſugar, and trim the brim of the diſh. 


A grand Sallet of Alexander-buds. 

Take large Alexander: buds, and boil them in fair w 
ter after they be cleanſed and waſhed, but ficki let thew. 
tor boil,then-put them in,and being boild, drain thema 
a diſh bottom or in a cullender; then have boil'd capen 
and currans, and lay them in the midit of a clean ſcowre 
diſh, the buds parted in two with a ſharp knife, and lai 
round about upright, or one half on one fide, and theo 
ther againſt it on the other fide, (o allo carved lema, 
ſcrape on ſugar, and ſerve it with good oyl and wineyi 
negar. 


Other grand Sallets of Watercreſſes. 

Being finely picked, waſhed and laid in the middle of! 
clean diſh with flic*t oranges and lemons finely carvel 
one againſt the other, in partitions or round the diſh, 
with fome Alexander-buds boil'd or raw, currans,capers 
Oyl, and vinegar, ſugar, or none. 


Axgrand Sallet of pickled capers. 

Pickled capers and currans bafted and boild together 
diſhed in the middle of a clean diſh, with red beets boil 
and jagged, and diſhed round the capers and currans, a 
alſo jagg'd lemon, and ſerve it with oy] and vinegar. 


To pickle Samphire, Broom-buds, Kitkgys, Crucifix- 

, Peaſe, Purſlane, or the like. 

Take Samphire, and pick the branches from the dead 
leaves or ſtraws, then lay it ina pot or barrel, and make! 
fixopg brine of white or bay-ſalt, in the boiling = t 

| | | * cla 


ys ws RD A, oa >= os £A + 


The Art and Myſtery of Cookery. 163 


nn —— 


clean being boiPd and cold put it to the ſamphire, cover 
it and keep it for all the year, and when you have any oc- 
caſion to uſe it, take and boil it in fair water, but firlt let 
the water boil betore you put it in, being boild and be- 
come green, let it cool, then take it out of the water, and 
| putitin alittle bain or double viol with a broad mouth, 
v| put ſirong wine vinegar to it,cloſe it up cloſe and keepit, 


1 00 «" 
Otherways. 


wh Pat Camphire in a braſs pot chat will contain it, and 
ah patto it as much wine-vinegar as water, but no ſalt; fct 
it over a charcoal-fire, cover it cloſe, and boil it till ic 


6 0 . - a = k 
00, become green, then put it up in a barrel with wine-vine- 
1. gar cloſe on the head, and keep it for ule. 

To pickle Cucumbers. 
f; Pickle them with ſalt,vinegar, whole pepper, dill-ſecd, 


ſome of the ſtalks cut, charnel, fair water, and ſome fica- 
f more-leaves, and barrel them up cloſe in a barrel. 
n_—_ 


an Pickled Duinces the beſt way. 
1+ Take quinces not cored nor pared, boil them in fair 
water not too tender, and put them up in a barrel, fill it 
1 P with their liquor, and cloſe on the head. 

"'Y 2. Pare them and boil them with white-wine, whole 
- oy flie*r ginger, barrel them up and keep? 
(nem. 

3. Inthe juyce of fweet apples, not cored, but wiped 
and put up raw. 

4+ In white-wine barrell'd up raw. 
il 5: Bcing pared and cored,boil chem op in (weet- wort 
1} 9nd lugar, Keep them in a glazed pipkin clofe covered. 

FF $+ Core them and fave the cores,cut fome of the crab- 
qunces, and boil them after the quinces be parboil'd ane 
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taken up then boil the corcs,aud ſome of the crab-quin. 
ces in quarters, the liquor being boild, (train it thorow x 
ſtrainer, put it inihe baricl with the quinces, and cloſe up 
the barrel. 


To pick/e Lemons. 
Boil them in water and falt, and put them up with 
white-wine. 


To pickle any kind of Flowers. 

Put them intoa gally-pot or double glaſs, with as much 
ſugar as they weigh,till them up with wine- vinegar; toz 
pint of vinegar a pound of (ugar,and a pound of flowers 
ſo keep them for ſallets or boiPd meats in a double glab 
covered over witha blade and leather. 


To pickle Grapes, Gooſeberries, Barberries, red and 
white currans. 


Pick themand put them in the juyce of crab-cherries, 
grape-verJuyce, or other verjuyce, and then barrel them 


up. 


To caudy F lowers for Sallets as Violets,Cowſlips,Clovegilli 
flowers, Roſes, Primroſes, Borrage, Bugloſs, &c. 


Take weight for weight of ſugar candy,or double ref: 
ned ſugar, being beaten fine, ſearſed, and put in a (ilver 
diſh with roſe-water, ſet them over a charcoal tire, and 
ſtir chem with a filver ſpoon till they be candied, or bol 
them in a Candy firrup height ina diſh or skillet, keep 
them ina dry place for your uſe, and when you uſe them 
for fallets, put a little winc-vinegar to them and. diſh 
— F: 
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For the compounding and candying the foreſaid pickled 
and candied $allets. 


Though they may be ſerved {imply of themſelves, and 
are both good and dainty, yet for better curioſity and the 
finer ordering of a table, you may thus uſe them. 
< Firſt,if you would ſet forth a red flower that you know 

or have ſeen, you ſhall take the pot of preſerv'd gilliflow- 

ers,and ſuiting the colours anſwerable to the flower, you 

ſhall proportion it forth, and lay the ſhape of a flower 
ch with apurſlane fialk, make the ſtalk of the flower, and 
11 | the dimenſions of the leaves and branches with thin fli- 
Si ces of cucumbers,make the leaves in true proportion jag- 
6 | -ged or otherways,and thus you may (et forth ſome blown 
ſome in the bud, and ſome half blown, which will be 
very pretty and curious3 if yellow, ſet it forth with cow- 
ſlips or primroſes 3 if blue take violets or borragez and 
thus of any flowers. 


N 3 Section 
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Section VI. 


To make all manner of Carbonadoes, either ||, 
of Fleſh or Fowl ; as alſo all manner of 
fried Meats of Fleſh, Collops and Eggs, N*® 
with the moſt exquiſite way of making 
Pancakes, Fritters, and [anſies. 


To carhmnado a Chine of Mutton. þ 


FI Akea Chine of Mutton, ſalt it, and broil it on the 
embers, or toa{t it againſt the fire 3 being finely 
broiPd, baſte it, and bread it with fine grated manchet, Þ} © 
and ſerve it with gravy only. F 


To carbonado a Shoulder of Mutton. 


Take a Shoulder of Mutton, half boil it, ſcotch it 
and (alt it, ſave the gravy, and broil it on a ſoft fire be- || q 
20g finely coloured and fitted, niake fauce with butter, } , 
yYinegar, pepper, and multard, v 


Tocarbonado a Rack of Mnttons 


Cat it into ſteaks, (alt and broil them on the embers, 
and being finely (ſoaked, diſh them and make ſauce of || | 
good mutton-gravy, beat up thick with a little juyce of 
orange, and a picce of buttcrs | To 
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To carbonado a Leg of Mutton. 

Cut je round croſs the bone about half an inch thick, 
then atk it with the back of a knife, ſalt it,and broil it on 
the embers on a ſoft fire the ſpace of an hourzbeing finely 
broil'd, ſerve it with gravy ſauce, and juyce of orange. 

Thus you may broil any hanch of veniſon, and ſerve it 
with gravy only, 


To broil a Chine of Veal. 


Cut it in three or four pieces, lard them (or not) with 
ſmall lard,ſeaſon them with ſalt,and broil them on a ſoft 
fire with ſome branches of ſage and roſemary between the 
gridiron and the chinez being broild,ſerve it with gravy, 
beaten butter, and juyce of lemon or orange, 


To broil a Leg of Veal. 

Cut it into rowls, or round the leg in ſlices as thick as 
ones finger, lard them or not, then broil them ſoftly on 
embers, and make ſauce with beaten butter, gravy, and 
juyce of orange, 


To carbonado a Rack of Porks 
Take a Rack of Pork, take off the skin, and cut it into 
ſteaks, then (alt it, and ftrow on ſome fennil-ſeeds whole 
and broil it on a ſoft fire, being finely broiPd, ſerve it on 
wine-vinegar and pepper. 


To broil 8 Flank of Pork; 


Flay it and cut it into thin ſlices, ſalt it,and broil it on 
the embers in a dripping-pan of white paper,and ſerve it. 


on the paper with vinegar and peppers | 
N 4 | To 
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To broil Chines of Pork. 

Broil them as you do the rack, but bread them 3% ſez 
them with vinegar and pepper,or muſtard and vinegy, 

Oc ſometimes apples 1 in ſlices, boil'd in beer and be 
ten butter to a math, 
| Orgreen ſauce, cinamon, and ſugar. 

Other ways, age and onions minced, with vinegar ar 
pepper boil'd in lirong brotiz till they be tcnder, 
' Oc minced onions boil'd in vinegar and pepper. 


To broil fat Veniſon. 


Take half a hanch, and cut the fatteſt part into thick 
flices half an inch thick, falr and broil them on the wam 
embers, and being finely (oaked, bread them, and ſerr: 
them with gravy only. 

Thus you may broil a fide of veniſon, or boil a {14 
freſh in water and (alt, then boil it and dredge it, and 
terve it with vinegar and pepper. * 

Broil thechine raw as you do the half hanch, breadit 
and ſerve it with gravy. 


To fry Lambs or Kids Stones. 

Take the ſtones, parboil them, then mince them (mal, 
and fry them in {weet butter, firain them with fon: 
cream, ſome beaten cinamon, pepper, and grated cheel: 
being put to it when it is ſtrained, then fry them, andbs 
jog fricd, (ſerve them with ſugar, and role-water. 

Thus may you dreſs calves or lambs brains. 


To carbouado Land or Water Fowl. 
Being roafied,cut them up and ſprinkle them with (al 
then ſcotch and broil them, and make [2uce with vinegit 
201 butter, or juyce of Oranges 


ff 
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To dreſs a diſh of Collops and Eggy th: beſt way for ſervice, 
Take fine young and well coloured b2con ot the ibs, 
the quantity oft two pound, cut it int@ tin flices and'lay 
be ff them ina clean diſh, tofte them before the fire fine and 
c:iſp 3 then poche the eggs ina fair {cowred skillec white 
and tige,dith them on a diſh and plate.and lay on the col- 

in} lops, ſome upon them, and {ome round the diſh, 


To broil Bacon an 7 aper- 

Make the faſhion of two diippivg-pans of two ſheets 
of white paper, then take two pound of fine interlarded 
bacon, parc off the top, aud cut ths bacon into ſlices as 
thin as a card, lay them on the papers, then put themon 
2 gridizon, and broi! chem on the eiuders, 


To broil B rawn. 


ind Cut a Collar into fix or ſeven ſlices round the Collar, 
and lay it on a plate in the oven, being broiPd ferve it 
if} with juyce of ozange, pepper, gravy, and beatea butter. 


To fry Eggs. 


ll Take fifteen eggs and beat them in a diſh, then have 

ml interl2zrded bacon cut into {quare bits like dice, and fry 

&| them with chopped onions, and pur to them cream, nut- 

x meg, cloves, cinamon, pepper, and {weet herbs chopped 
mall, (or no herbs nor {pice) being fried, ſerve them on 
aclean diſh, with ſugar and juyce of orange. 


To fry an Egg as round 4s a Ball. 
Take a broad frying poſnct, or deep frying pan, and 
af} three pints of clarified butter or (weet {uet, heat it as hot 
85 you do for fritters then take a tick and (tir it til] ic 
Tun 
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run round like toa whirle-pitzthen break an egg into the 
middle of the whirle,and turn it round with your Rticktil 
it be as hard as a ſoft poached egg,and the whirling round 
of the butter or ſuet will make it as round as a ball ; then 
take it up with a ſlice, and put it ina warm pipkin 0 
diſh,ſet ic a leaning againti the fire,ſo you may do as mz 
ny as you pleaſe, they will keep half an heur yet be ſoft; 
you may ſerve them with fried or toaſted collops, 


To make the beſt Fritters. 


Take good mutton-broth being cold, and no fat, mix 

#* with flour and eggs, ſome falt,beaten nutmeg and gin 

ger,bcat them well rogether, then have apples or pippins, 

pare and core them, and cut them into dice-work, or 

{quare bits, andwhen you will fry them, put them in the 

batter,and fry them in clear clarified ſuer,or clarified but- 
ter, fry them white and fine, and ſugar them, 


Otherways. 


Take a pint of fack, a pint of ale, ſome ale-yeaſt or 
barm, nine eggs yolks and whites beaten very well, the 
e885 firſt, then all cogether, then put in ſome ginger, (alt, 
and fine flour, let it tand an hour or two, then putin 


apples, and fry them in beef-ſuet clarified, or clarified 


butter. 


Other Fritters. 

Take a quart of flour, three pints of cold mutton 
broth, a nutmeg,a quartern of cinamon, a xace of ginger, 
five eggs, and falt, and ſtrain the foreſaid materials put 
to them twenty ſlic*t pippins, and fry them in fix pound 
of ſuet. 

Sometimes make the batter of cream,cggs,cloves,mact, 


nutmeg, (aftron, barm, ale, and falt. 
| Other 


ki 
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Other times flour, grated bread, mace, ginger, pcp- 
per, ſalt, barm, ſaffron, milk, ſack, or white wine. 
Sometimes you may uſe marrow ſteeped in musk and 
jole-water, and pleaſant pears or quinces. 
Or uſe raiſins, currans, and apples cut like ſquare dice, 
and as ſmall, in quarters or in halves. 


Fritters in the Italian Faſhion. 


Take a pound of the beſt Holland cheeſe or parmiſan 
orated,a pint of fine flower,and as much fine bisket bread 
muskefied beaten to powder,theyolks of four or tive eggs, 
ſome ſaffron and roſcwater,ſugar,cloves, mace, & cream, 
make it into a ſiiff paſie, then make it into balls, and fry 
them in clarified butter. Or ſtamp this paſte in a mortar, 
and make the balls as big as a nutmeg or musket bullet. 


S, 
Ir 


Otherways in the Italian Faſhion. 


Takea pound of rice and boil it in a pint of cream,be- 
ing boiPd ſomething thick, lay it abroad in a clean diſh ro 
cool, then ſtamp it in a ſtone mortar, with a pound of 
pood fat cheeſe grated, ome musk, & yolks of four or tive 
hard eggs, ſugar, and grated manchet or bisket bread z 
then make it into balls, the paſte being ſtiff, and you may 
Feolour them with marigold flowers ſiamped, violets, blue 
bottles, carnations or pinks, and make them balls of two 
or three colours, If the paſte be too tender, work more 
| Fbread to them and flour, fry them, and ſerve them'with 
| Eſcaping ſugar and juyce of orange. Garniſh theſe balls 
; Eith ſock tricters, 
| 


Fritters of Spinage- 
Take ſpinage,pick it and waſh it,then ſet on a skillet of 
kir water, and when it boileth put in the ſpinage, being 
| | | ten- 


F 
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tender boild put it in a cullender to drain away th 

quor; then mince it ſmall on a fair board,put it inag 

and ſeaſon it with cinamon, ginger,grated manchet, | 
eggs with the whites and yolks, a little cream or ng 
make the ſtuff pretty thick, and put in ſome boil'dq 
ans, Fry it by ſpoonfuls, and fſerveit on a diſh and plfff 
_ With ſugar. 'F 

Thus alſo you may make fritters of beets, clary, b 

xape, buglols, or lettice. 


To make Stock-Fritters or Fritters of Arms. or 


Strain half a pint of fine lower,with as much watalſs 
make the batter no thicker,than thin creamzthen heat tk 
braſs moulds in clarified butterzbeing hot wipe them 
the moulds half way in the batter and fry them,to gamil 
any boiPd fiſh meats or ſiewed oyſters. View their form int 


lac 
Other fried Diſhes of divers forms, or Stock-Fritters ink th 
Italzan Faſhion. br 


Take a quart of fine flower, and firain it with ſony 
almond milk, leveri,white wine,ſugar and ſaffron fry! 
on the foreſaid moulds, or dip clary in it, ſage leaves, 

Hranches of! rolemary, then fry them in clarified butter 


| Little Paſties, Balls, or Toafts fried. B bug 
Takea boil'd or raw Pike, mince it and ftamp it wii ly 


ſome good fat old cheele grated, ſeaſon them withcin l 
mon, CO 


——_——__ —_— 
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Woo, ſugar, boil'd currans, and yolks of hard eggs, make 
Wis ſtuff into balls, roaſts, or paſties, and fry them. 


Otherways. | 
Make your paſte into little palties, ſtars, half moons 
collops, balls, or ſuns. 


Or thus. 


Take grated bread, cake,or bisket bread,and fat cheeſe 

ented,almond paſte,cggs,cinamon, ſaffron, and fry them 

ers aboveſaid. 

th 

n.d Otherways Paſties to fry. 

mil Take twenty apples or pippins, pared, coared, and cut 

10F into bits like ſquare dice, (tew them in butter, and put to 
them three ounces of bisket bread, ſtamp all together in a 
fone mortar, with fix ounces of fat cheeſe grated, fix 
yolks of eggs, cinamon, fix ounces of ſugar, make it in 
little Paſties, or halt-moons, and fry them, 


Otherways. 


Take a quart of fine flower, wet it with almond milk, 
ack, white wine, roſe-water, ſaffron, and ſugar, make 
1*Þ thercot a paſte into balls, cakes, or any cut or carved 
branches, and fry then in clarified butter, and ſerve them 

mf with fine ſcraped ſugar. 
Yu 


j 
| 


f 


To fry Paſte out of a Syringe or Butter-ſquirt. 

Take a quart of fine flour, and a little leven, difſolye it 
in warm water, and put it to the flour, with ſome ts 
wine, ſalt, ſaffron, a quarter of butter,and two ounces IE 
uf lugar; boil the aforeſaid things in a skillet ag chick as a ha- 
ly pudding, and in the boiling ſtir it congiqually, being 
jf old beat it ina mortar, fry itin clarified pygter, and xun 
into thz butter through a butter-ſquirt To 
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| To make Pancakes. 

Take three pints of cream, a quart of flour, eight egy ng! 
three nurmegs, a ſpoonful of (alt, and two pound of c{Þ® 

ritied butter 3 the nutmegs being beaten, ſtrain them wit botl 

the cream,flour and ſle,fry them into pancakes and ſend ®* 

. them with fine ſugar. juyc 


Otherways. 
Take three pints of ſpring-water, a quarter of flow, 
mace, and nutineg beaten, fix cloves, a fpoonful of (al; 
and fix eggs, [train them and try them into Pancakes, 


Or thus. dif 
Make ſtiff paſte of fine flower, roſe-water, cream, (af 
fron, yolks of eggs, (alt, and nutmeg, and fry themin 
clarified butter. 
Otherways. (er 
Take three pints of cream, a quart of flour, five egy; 
falt, three {poonfuls of ale, a race of ginger, cinamonaf ® 
much, ſtrain theſe materials, then fry and ſerve them 
with finc ſugar. 


To make a Tanſie the beſt way. 

Take twenty eggs, and take away five whites, firain 
them with a quart of good thick ſweet cream, and pit 
to it a grated nutmeg, a race of ginger grated, as mud, 
cinamon beaten fine, and a penny white loaf grated " 
mix them all together with a little (alt, then lamp 
green wheat with ſome tanſie herbs, firain ir into th 
E&eam and eggs, and fiir all together; then take a clean 
' frying-pan, and a quarter of a pound of butter, melt It 
and putin the tanſic, and fiir it continually over the fit 
with a ſlice, ladle, or ſaucer, chop it, and break it w1! 

ehickets; 
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thickens, and being well incorporated put it out of che 
pan into 2 diſh, and chop it very finez then make the fry- 
| Ying pan very clean, and put in ſorne more butter, melt it, 
JJ and fry it whole or in ſpoonfuls3 being finely fried on 
© both ſides, diſh it up, and (prinkle it with roſe-vinegar, 
" prape-verJuyce, elder-vinegar, cowſlip-vinegar, or the 
" F juyce of three or four oranges, and firow on good ſtore 
of fine ſugar, 


Otherways. 


Take a little tanſie, featherfew, parſley, and violets, 
lamp and ſtrain them with eight or ten eggs and alt, 
fry them in ſweet butter, and ſerve them on a plate and 
diſh with ſome ſugar. 


A Tanſie for Lent- 


Take tanſie and all manner of herbs as before,and bea- 

ten almond,!tzmp them with the ſpawn ofa pike or carp 

x | 40d train them with the crumb of a tine manchet, ſugar, 
4} and roſe-water, and fry it in ſweet butter. 


Toaſts of Divers ſorts. 


Firſt, in Butter or Oyl. 
7} Take a caſt of fine roles or round manchet,chip them, 
ind cut them into toſtes, fry them in clarifi'd butter, fry- 
ing oyl, or (allet oy!, but before you fry them dip them 


ut 
h 
| py water, and being fried, ſerve them in a clean diſh 
d one upon another, and ſugar betweens 


0 Otherways: 


| Toſte them before the fire, and ruu them over with but- 
ter, (ugar, os oyl, 


- | Cing- 


— 
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LETT 
Cinamon Toaſis. 


Cut fine thin toafls, then toaſt them on a gridiron, and 
lay them in ranks in a difh, put to them fine beaten cinz. iſ © 
mon mixed with ſugar and {ome claret, warm them oye 7 
the fire, and ſerve them hot. 


French T oafts. 
Cat French bread, and toaſt it in pretty thick toaſts or | © 


a Clean gridiron, and ſerve them ſteeped 1n clarct, ſack, or 
any wine, with ſugar and juyce of orange. 


* X l 
 —_ ———_— RC Ee > IS 4 


Qeciion 
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Scion VII 


«Þ The moſt Excellent Ways of making 
all Sorts of *Pudidings. 


On 
Or | 
IP A boiPd Pudding. 
SS '| 
Eat the yolks of three eggs with roſe-water, and half 
a pint of cream,warm it with a piece of buticr as b'g 
432 walnut, and, when it 15 melted mix the eggs and thac 
together,and ſeaſon it with nutmeg,tugar, and lalt 3 (hen 
put in as much bread as will make it as :hick as batter,and 
ly on as mach flour as will lie on a ſhilling, then take a 
double cloth, wet it, and flour.it, tie it tall, and put it in 
the pot 3 when it is boil'd, {erve it upin a dith with but» 
ter, verJuyce, and ſugar, 
 Otherw2y's 4 
Take flour, fugar, nurm-g, (alt, and water, mix then 
topether with a ſpoonful ot guin-dragon, being ltecped 
all night in roſc-water, firain it, then put in ſuer, and boak 
tina cloath, 


- To boil a Pudding otherwayt. NN. 
; Take a pint of creamor milk, and boil it with a tick 
df ciaamon, being boil'd let it cool, then pat in tix eg25, 
7 out three whites, and beat the eggs before you 
(them in the milk, then flice a penny-xoul very thirs 
Qo and 
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and being ſlic't beat all togethas,then put in ſome ſugar 
and flour the cloth; being boil'd for fauce, put butter, 
ſack, and ſugar, beat them up together, and ſcrape lugar 
on 1t, 


Other Pudding. 

Siſt grated bread through a cullender, and mix it with 
flour, minced dates, curians, nutnieg, cinamon, mince 
ſuct, new milk warm, ſugar and eggs, take away ſome f 
the whites and work all together, then rake halt the pud. 
ding for one fide,and half for the other fide, and make it 
round like a loaf, then take butter and put it into the 
midſi,and the other fide alott on the top, when the liquor 
boils, tye it ina fair cloth and boilit, bcing boil'd cutit 
in two, and fo fcrve it in, 


To make a Cream Pudding to be boiPd. 


Take a quart of cream avd boil it with mace,nutmep 
and ginger quattercd, put to it e)ght cgp.5, and but four 
whites beaten, a pound of a)monds blanched, beaten, and 
fined in with the cream, a lictle xofe- water, ſugar,and 
a fpoonfu! of fine floux 3 1hen take a thick napkin, wetit 
and rub it with flour, and tic the pudeing vp in it : being 
boii'd make ſauce for it with fack, ſugar, and butter beat 
up thick together with the yolk of an «xg, then blanci 
ſome a\mond<.flice thers,and tiick the pudding with them 
very thick, «nd icrapec f-2ar on it. 


To maie a greex boul'd Pudding of ſweet Herbs. 
Take and fieep 5 pcnuy white loafia a quart of cream 
and ouly cight yo!ks of cggs, ſome currans , fuga 
cloves, beaten mace.dates,juyce of {pinage, fatfron, cur 
Ton, nutmeg, Iweet marjoram, tymue,ſavoy, penniroſd 
winced very ſi:all, and ſome falt, boil it wita occt-luet, 
marrow,(or nonc-)Thelc puddings are excellent for ſiuf 
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kngs of roalt or buiPd Poultrey, Kid, Lamb, or Turkey, 
ical, or Breaſts of Mutton, 


To make a Pudding in haſte. 
Take a pint of good Milk or Cream, put thereto a 
hndful of raiftins of the Sun, with as many currans, and 
piece of butter,then grate a manchet and a nutmeg,and 
at thereto a handful of flour; when the milk boils, put in 
the b:cad, It 1t boil a quarter of as hour, then diſh it up 
0 beaten butter, 


To mate a Quaking Pudding. 

Llice the crumbs of a penny manchet,and infuſe it three 
four hours ina pint of {calding hot cream,covering, it 
'Ritloſe, then break the bread with a ſpoon very ſmall, and 
ep Fput to it eight eggs, and put oaly four whiccs, beat them 
our logethet very well, and ſeaſon it with ſugar, role-water, 
ind Fd grated nutmeg : if you think it too tiiff, put in ſome 
.nd Fold cream and beat them well together 3 then wet the 
tit (8 or napkin and flour it,put in the pudding,rtic it hard, 
ing Fd boil it half an hour, then diſh it and puc to it butter, 

cat {iole-water, and (ugar, and ſerve it up to the table. 


jo Otherwayz baked. 

Scald the bread with a pint of cream as aboveſaid,then 
put tot a Pound of almonds blanched and beaten ſmall 
jth roſe- water ina ſtone mortar,or walnuts,and ſeaſon 

am Þ'vith ſugar,nutmeg,ſale,the yolks of ſix eggs, a quarter 
za a pound of dates flic't and cut ſmall, a handful of cur- 


13 © boiled and ſome marrow minced, beat them all to+ 
yl Fer and bake it, | 


ww Y 70 make & Buaking Pudding either boiPd or baked- | 
Tik: 2 pint of good thick cream, boil it with ſome larg® 
O13 Macey ” 
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mad being ſhit beat all rogethes,then put in ſome ſugar 
and flour the cloth; being boiPd for fauce, put butter, 
ſack, and ſugar, beat them up together, and ſcrape lugar 


on 1t, 
Other Pudding. 

Siſt grated bread through a cullender, and mix it with 
flour, minced dates, curians, nutnieg, cinamon, mince 
ſuct, new milk warm, ſugar and eggs, take away ſome of 
the whites and wotk all together, then rake halt the pud. 
ding for one fide,and half for the other fide, and make it 
round like a loaf, then take butter and put it into the 
midli,and the other ſide alott on the top, when the liquor 
boils, tye it ina fair cloth and boilir, bcing boil cutit 
in two, and fo ſcrve it in, 


To makg a Cream Pudding to be boiPd. 


Take a quart of cicam avd boil it with mace,nutme 
and ginger quartered, put to it e)ght cgp,5, and but fou 
whites beaten, a pound cf a)Jmonds blanched, beaten, and 
fined in with the cream, a lictle xofe- water, ſugar,and 
a ſpoontul of fine flour 3 1hen take a thick napkin, wetit 
and rub it with flour, and tic the pudeing vp in it : being 
boi!'d make fauce for it with fack, ſugar, and butter beat 
up thick together with the yolk of 'an xg, then blanc 
ſome a!\mond<.flice ther,and fiick the pudding with then 
very thick, nd iczape f.12ar on it. 


To make a greex bi'”d Pudding of ſweet Herbs. 
Take and fieep 3 pcnuy white loafia a quart of cream 
and only cight yo!ks of cggs, forme currans', fuga 
cloves, beaten mace.dates,juyce of ipinage, ſaffron, carr 
won, nutmeg, tweet marjoram, tyme,ſavory, penniroj 
winced very ſinzall, and ſome falt, boil it wita bect-luet, 
marrow,(or none-)Thelc puddings are excellent for ſtub 


fiogs T: 
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hngs of roa(t or build Poultrey, Kid, Lamb, or Turkey, 
Veal, or Breaſts of Matton, 


To make a Pudding in haſte. 
\ | Take a pint of good Milk or Cream, put thereto a 
1 @ handful of raitins of the Sun, with as many currans, and 
{| apiece of butter,then grate a manchet anda nutmeg,and 
| Wpat chereto a handful of flourz when the milk boils,pur in 
+ W the b:cad, Ict it boil a quarter of a hour, then diſh it up 
+ © on beaten butter, | 


To ma'e a Quaking Pudding. 

Slice the crumbs of a penny manchet,and infuſe it three 
orfour hours ina pint of {calding hot cream,covering it 
'Kcloſe, then break the bread with a ſpoon very ſmall, and 
pz put to it eight eggs, and put oaly four whiccs, beat them 
ur Ftogethet very well, and (eafſon it with ſugar, role-water, 
4 ard grated nutmeg : if you think it coo iff, put in ſome 
4 Ficold cream and beat them well together; then wet the 
it {bug or napkin and flour it,put in the pudding,rtic it hard, 
ng £-od bot] ic half an hour, then diſh it and puc to it butter, 

at Yiole-water, and (ugar, and ſerve it up to the table. 


Otherwayi baked. 

Scald the bread with a pint of cream as aboveſaid,then 
ut tout a Pound of almonds blanched and beaten ſmall 
with roſe- water in a ſtone mortar,or walouts,and ſeaſon 
with ſugar,nutmeg,ſalt,the yolks of ſix eggs, a quarter 
fa pound of dates ſlic*t and cut ſmall, a handful of cur- 


17 3 boiled and ſome marrow minced, beat them all to* 
ju Feder and bake it, | 


uf. |} 70 make & Duaking Pudding either boil'd or baked: | 
Tik: 2 pint of good thick cream, boil it with ſome larg® 
2 mcg” 
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"Mace,whole cinamon, & {lic't nutmeg,then take lix e298 
and but three whites,beat them wcell,and grate ſome (1h 
manchet, the quantity of a half penny loaf, put it tot, 
eggs witha ſpoonfull of flour, then ſeaſon the cream; 
cording to your own'taſte with ſugar Sc ſaltzbeat all wil 
together,then wet acloth or butter it,and put in the put 
ding when the water boils; an hour will bake or boil 


Otherways. 

Take a penny white loaf, pare off the cruſt, and fly 
the crun!b.ſteep it in a quart of good thick cream wan, 
£d, ſome beaten nutmeg, fix cggs, whereof but tw 

- whites, and {ome falt. Sometimes you may ule byjl! 
currans, or boil'd raiſins. 

If to bake,make it a little ſiiffer, ſometimes add ſaffron 
on fleſh-days uſe beef-ſuet, or marrow 3 (or neither) fi 
a boiPd pudding butter the napkin being faſt wetted 
water, and bind it up like a ball, an hour will boil it, 


To make a Shaking Pudding. 

Take a pint of cream and boil it with large mace.ſlici 
nutmeg, and ginger, put ina few almonds blanchedand 
beaten with rofe-water,ftrain them all together,then put 
to it ſlic't ginger,grated bread, (alt,& ſugar,flour the nap 
kin or;cloth,and pur in the pudding,tie 1t hard,and putit bo 
18 boiling waterz(as you mull do all puddings )then ſent 
it up with vcrjuyce, butter, and lugar. 


To make a Haſiy-Pudding in a Bag- 

' Boil a pine, of thick cream ,with a ſpoontul of flo *' 
ſeaſon it = nutmeg, fugar,and falt, wet the cloth at 

flour it, then pour in the*cream being hot intothe clol 

and when it is boil'd,butcer it as a batiy pudding. If itk 

well made, it will be as good as a Culliard, 


71 
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lia To make a Haſty- Pudding otherways. 


of Grate a two penny manchet,andmingle it witha quar- 
nic} tr of a pint of flour, nutmeg, aud falt,a quarter of fugar, 
#0 and halt a pound of butterzthen («tit a boiting on the tire 
pud ſins clean {cowred skillet a quart, or three pints of good 
ili Þ thick cream,6c when it boils put in the forcſaid materials, 

fir them continually, and being halt boii'd; put infix 

jolks of eggs, tir them togetiier, and when it is boil'd, 
flioff erve it in a clean fcowred diſh, and flick ic with ſome 
mf preſerved orange-peel thin ſliced, run it over with beaten 
two} butter, and (ſcraping ſugar. 


To make an Almond Pudding; 
ol} Blanch and beat a pound of almonds, firain them with 
\ fir ff quart of cream, a grated penny manchet ſearſed, four 
dinff eggs,fome ſugar,nutmeg grated, ſome dates,and (alt; boil 
. Bir, and erve it in adith with beaten butter, ' Rick it with 
ſome muskedines, or wafers, and ſcraping ſugar. 


lick Otherways. 

and} Take a pound of almond-palte, ſome grated bisket- 
pu bread, cream, roſe-water, yolks of eggs, beaten cinamon, 
ap ginger, nutmeg, forme bold currans,piltaches, and musk, 
eiÞ boil it in a napkin, and (erve it as che former, 


To make an Almond Pudding inGuts. 


Take a. pound of blanched almonds, beat them very 
(mall, with roſewater,and a little good new milk or cream 
i} vith two or three blades of mace, and fore ſliced nut- 
al egy when it is boil take the (pice clean from it, then 
© gatea penny loaf and ſearſcit through a cullegder,put it 
ato the cream, and let it ſtand till it be pretty.cool, then 
tin the almonds, five or fix yolksof eggs, falt, ſng2r, 

| O 3 | and 


_ 
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and good fioxe of marrow or becf-ſuet finely minced 
fall che guts. 


To make a Rice- Pudding to bake. 
Boil the rice tender in milk,chen ſeaſon ic with nutmeg, 
mace, xroſe-water, ſugar, yolks of eggs, with half th 


whites,ſome grated bread,and marrow minced with an, 
ber-grieſc, and bake it in a buttered dith. 


To make Rice Puddings in guts. 

Boil half a pound of rice with three pints of milk,and; 
little beaten mace, boil it untill the rice be dry, but vere: 
ſtir it, if you do,you muſt ſtir it continually,or elſe it wil 
burn , pour your rice into a cullender or (trainer,thatth 
moiſture may run clean from it,then put toit fix eggs,(put 
away the whites of three) half a pound of ſugar, a quar 
ter of a pint of roſe-water, a pound of currans, aul 
a pound of beet-ſuet ſhred ſmall; ſeaſon it with nutmeg, 
cinamon, and (alt, then dry the {mall guts of a hog,ſheey, 
or beefer, and being finely cleanſed for the purpole, ſteep 
and fill them, cut the guts a foot long,and fill them thre 
quarters full,tic both ends together,and put them in boik 
ing water, a quarter of an hour will boilthem. 


Otherways. 


Boil the rice firſt in water,then in milk, after with (al 
In cream 5 then take fix eggs, grated bread, good (ior 
of marrow minced ſmall, ſome nutmeg, ſugar, and (alt; 
| fill che guts aad put them intoa pipkin, and boil themin 
milk and rolc-water. | | 


Otherwayi. 0 _ 
Steep icin fair water all night,then boil it in new mill 
and Crain out the milk througha-cullender,then _ 
* : g 
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good quantity of beef-ſuer not too fmall, and put it into 
the rice in ſome bowl or tray, with currans b<ing ficlt 
boil'd, yoiks of eggs. nutmeg, cinamon, ſugar, and bar- 
berries, mingle all together 3 then waſh the ſecond guts, 
fill them and boil them. 


To make a Cinamon Pudding. 


Take and ſteep a penny white loaf in a quart of cream, 
ix yolks of eggs, and but two whites, dates, halt an 
ounce of beaten cinamon,and ſome almond paſte, Some- 
times add roſe- water,ſalt,and boil'd currans, either bake 
or boil it for ſtufhogs, 


To make a Higgas Puddings 

Take a calves chaldron being well {cowred or beil'd, 
mince it being, cold very fine and (mall, then tak: four or 
hve eggs and leave out halt the whites, thick creatii, gra» 


ted bread, ſugar, ſalt, carrans, role- water, forme beet fuct, 


or marrow, (and it you will } ſweet marjoram, ticzic, pate 
ly, and mix all tog-therz then having a ſheeps maw 


.rady drefſcd, put it in and boil it a lictic, 


Otherw yr. 

Tike good {fore of Paiſley, tyme, ſavory, four or five 
onions,and {weet ma:Joram,chop them with ſome whole 
oatmeal,then add to them pepper,and falt,and boil them 
In a napkin, being boil'd tender, butter it, and ſerve it oa 
lippets. | 


To make a Chiverid;e Pudding. 

Lay the fatteſt of a hog ir: fair water an4 (3lt to ſoryy 
them, then take the longeii and facet pur, and Hat it 
with nutmeg, (agar, ging-r, pzpper, and 10:c'. dates,bo.l 
them and ſerve them to the table; 

O 4 To 
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To make Leveridge Puddings. 

Boil a hogs liver, and let it be thorowly cold, then 
gratc and fiit it through a cullender, put new milk to it, 
und thefl:ck of a hog minced (mall put into the liver,an{ 
ſome grated bread, divide the meat in two parts, then 
take ſtore of herbs, mince them tine, and put the herbs 
into one part with nutmeg,mace, pepper, anniſced, roſe. 
water, cream, and eggs, fill them up and boil them, Ty 
the other part or ſort put barberrics, ſlic't dates, currans, 
cream, and eggs 


Other Leveridge Puddings. 

Boil a hogs liver very dry, and when it is cold grateit, 
and take as much grated manchet as liver, fitc them 
through a cullender, and ſeaſon them with cloves, mace, 
and cinamon,as much of all the other ſpices,halt a pourd 
of ſugar, a pound and half of currans, half a pint of roſe- 
water, three pound of beet ſuer minced (mall, cight cps, 
and but four whites, CA 3 AL | $ 


A Swan or Gooſe Pudding. 

Strain the ſwan or gooſe blood, and ſicep with it oat: 
meal or grated bread iv milk or cream, with nutmeg pep- 
per,{weet herbs minced ,ſuer, roſe-water, minced lenion- 
peels very (mall, and a (mall quantity of coriander-(ced. 

* Thisfora pudding in a {wan or gooſes neck. 


To make a Farſed Pudding. 

Mincealeg of mutton with ſweet herbs, grated bread, 
minced dates, currans, raiſins of the ſun, a little oran- 
gado or preſerved lemon fliced thin, a few coriander- 
ſeeds, nutmeg, pepper, and ginger, mingle all together 
wich ſome cream, and raw eggs, and work it together 

| | like 


a” 2 
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like a paſty, then wrap the meat in a caul of mutton or 
real, and ſo you may either boil or bake them. +-It you 
bake then, indorſe them with yolks ot eggs, roſe-water, 
it; I 2nd ſugar, and ſtick them with little ſprigs of roſemary 
ng 40d clnamon, 


bs To make a Pudding of Veal. 
ſe. Y Mince raw veal very fine, and mingle it with lard cut 
ſa | into the form of dice, then mince ſome {weet marjoram, 
5 | periniroyal, camomile, winter-ſavory, nutmeg, ginger, 
pepper, ſalt, work all together with good ſtore of beaten 
cinamon, ſugar,barberries, ſliced figs, blanched almonds, 
half a pound of beef-ſuet finely minced, put theſe'into the 
it, | guts of a fat mutton or hog well cleanſed, and cut an inch 
mJ and a half long, ſet them a boiling in a pipkin of claret 
© | wine with large mace 3 being almoſt boiPd, have ſome 
dF boil'd grapes in ſmall bunches, and barberries in knots, 
e | then diſh chem on French bread being ſcalded with the 
$, | broth of ſome good mutton gravy, and lay them on gar. 
uh of ſlicc lemons. 


To make a Pudding of Wine in guts. 
| Slice the crumbs of two manchers, and take halfa pint 
)- | of wine, and ſome (vgar, the wine mult be ſcalded; then 
I» Þ take eight eggs, and beat them with roſe-water, put to 


them ſliced dates, marrow,and nutmeg,mix all cogether, 
and fill the guts to boil, 


Bread Puddings in guts. 
bf Take cream and boil it with mace,and mix beaten al. 
- | nonds with roſe- water, then take cream, eggs, nutmeg, 
| <arrans, ſalt, and marrow, mix them with as much 
r Þ wead as you think fit, and fill the ButS. 


To 
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| To make an Italian Pudding. 

Take a fine manchet and cut it in ſquare pieces like 
dice,then put to it halt a pound of beef-ſuer minced (mal), 
raiſins of the ſun, cloves, mace, minced dates.,ſugar,mar. 
xow,rolewater,ecggs,and cream, mingleall thele together, 
put them intoa buttered diſh in leſs than an hour it will 
be baked, and when you ſerve it (ſcrape ſugar on it, 


Other Pudding in the Italian Faſhion with blood of 
Beaſt or Fiſh. 


Take halt a poand of grated cheeſe, a penny manchet 
grated, ({weet herbs chopped very (mall,cinamon, pepper, 
ſale, nutmeg, cloves, mace, four eggs, ſugar, and currans, 
bake it ina diſh or pie, or boil it in a napkin, and bind it 
uplike a ball, being boil'd ſerve it with beaten butter,ſu- 
Sax, and beaten cinamon. 


To make a French Pudding. 


Take half a pound of raiſins of the ſun, a penny white 
Joaf pared and cut into dice- work, halfa pound of beef- 
faet tinely minced, three ounces of lugar,cight flic't Gates, 
a grain of musk, twelve or fixtcen lumps of marrow,;falt, 
half a pint of cream,three eggs beaten with it, and pour- 
ed on the pudding, cloves,mace,nutmeg,falt,and a pome- 
water,or a Pippin or two pared, flic*t,and put 1n the bot- 
tom of the dith before you bake the pudding. 


To make a French barley Pudding. 


Boil the barley, and put to one quart of barley,a man- 
chet grated,chen beat apoundofalmonds,and ſtrain them 
with cream,chen take eight eggs,and but four whites,and 
beat them with roſe-water, (cafon it with ——— 

alt, 
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Gitand marrow, or beef- ſuet cut {mall, mingle all toge- 
ther, then fill the guts and boil then. 


N To make at excellent Pudding- 
be Take crumbs of white-bread, as much fine flour, the 
r, B yolks of four eggs, but one white,and as much good cream 
ll Þ as will cemper it as thick as you would make pancake 
batter,then butter the diſh, bake it, and ſcrape ſugar on 
it being baked. 
Puddings of Swiner Lights. 
Parboil the lights, mince them very {mall with ſuet,and 
mix them with grated bread,cream,currans,cggs,nutmeg, 
t | ſalt, and roſe-water, and fill the guts. 


\ 
, To make an Oatmeal Pudding. —_ 


| I'm 
; Pick a quart of whole oatmeal,being finely picked and 
* | cleanſed, ticep it in warm milk all night, n2xt morning 
| drain it,and boil it in three pints of cream; being boil'd 
» | and cold,putto it fix yolks ofeggs and but three whites, 
* | cloves, mace, ſaffron, ſalt,dates flic't, and ſugar,boil it in 
a napkin, and boll it as the bread-pudding, ſerve it with 
beaten butter, and tick it with ſlic't dates, and ſcrape ſu- 
girz or you may bake theſe forefaid materials in diſh, 
pye, Oc. 
Sometimes add to this pudding raiſins of the ſun,and 


all manner of ſweet herbs chopped ſmall, being ſeaſoned 
| # before, 


Other 
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Other Oatmeal Pudding. 

Take great oatmeal,pick it and ſcald it in cream being 
firſt put in a diſh or baſon, ſeaſon it with nutmeg, cina- 
mon, ginger, pepper, and currans, bake it ina diſh, of 
boil it in a napkin, being baked or boiled, ſerve it with 
beaten butter, and ſcraping ſugar. "HY 


| Otherways. 

Seaſon it with.cloves, mace, ſaffron, ſalt, and yolks of 
eggs, and but five that have whites, and ſome cream'to 
ſicep the groatsin, boil it in a napkin, or bake it in a diſh 
Or Pye. | 


To makg Oatmeal Pudding-pies- 

Steep oatmeal in warm milk three or tour hours, then 
ſtrain ſome blood into it of Aſh or fiſh, mix it with 
cream, and add to it ſuet minced (mall, 
ſweet herbs chopped tine, as tyme, par- 
ſley, ſpinage, ſuccory, endive, (ira wber- 
ty lcaves, violet leaves, pepper, cloves, 
if mace, fat bect-ſuet,and four eggs 3 min- 
gle all together, and fo bake them, 


To make an Oatmeal Pudding boil d. 


-. Take the biggeſt oatmeal, mince what herbs you like 
be} and mix with it, ſeaſon it with pepper and falr,tye it 
ſirait ina bag, and when it is boil'd, butter it and ſervg. 
It Up. 3110's 

| Oatmeal Prddings otherwiſe of fiſh or fleſh blood 

Take a quart of whole oatmeal, ſteep it in warm milk 


over right,and then drain the groats from it,boil them in 
2 
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zquart or three pitts of good creamy thenthe oatmeal 
being boil'd and cold, have tytne, penniroyal,parſley,ſpi» 
'7 IN nage, {avory, endive,marjoram,{orrel,ſuccory,and ſiraws- 
& || berry lcaves, of each a little quantity,chop them tine, and 
Or F put chem to the catmeal, with ſome fennil-ſeed, pepper, 
tb F cloves, mace, and falt, boil it ina napkin, or bake it in a 

diſb, pie, or guts. 

Sometimes of the former pudding you may leaye out 

ſome of the herbs, and add theſe, pennyroyal, avory, 

ft F lecks, a good big onion, fage,ginger,nutmeg pepper,ſalt, 

0 F cither tor fiſh or flicſh days, with butter,or beet- ſucrt,boiFd 
h br baked in a diſh, napkin, or pye. | 


— 


To make a baked Pudding. 


Take a pint of cream, warm it,and put to it eight dates 

| | minced, four eggs, marrow, roſewater,nutmegs raced and 

' | beaten,mace and ſalt, butter the diſh, and putitinz and 

" | if you plcafe, lay puff paſte on it, and (rape ſugar on it 
and 1n It; 


To make a baked Pudding otherways. 

Take a pint and a half of cream,and a pound of butter, 
ſet them on the fire till the butter be melted, then take 
three or four eggs, ſeaſon it with nutmeg, roſe- water,ſu- 
gar, and (alt, make it as thin as pancake batter, butter the 
diſh, and baſic it with a garniſh of paſte about it. 


Otberways. | 

Take a penny loaf, pare it, ſlice it, and put it into a 
quart of cream with a little roſewater,break it very ſmall, 
then take four ounces of almond-paſte, and put in cight 
eggs beaten,the marrow of three or foux marrow-bones, 
three orfour pippins flic*t thin, ox what way you pleaſes 
| SEK mingle 
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mingle theſe together with a lictle *ambergriclc and but, 
xer, then diſh and bake it. 


Otherwayz. 


Take a quart of cream,put thereto a pound of beef (4. 
ef minced {mall,put it into the cream, aud ſeaſon it with 
nutmeg cinamon,and roſe-water,put to it eight eggs,and 
but four whites, and two grated manchets;z mingle them 
well together,and put them in a butter*d diſh, bake it,and 
being baked, ſcrape on lugar and ſerve it. 


To make black Puddizgs- 


Take half the oatmeal, pick it,and take the blood while 
it is warm from the hog,lirain it and put it in the oatmeal 
asſoon as you can, Ict it fiand all night 5 then take the 
other part of the oatmeal, pick it alſo, and boil it jy milk 
till it be tender, and all the milk conſumed, then put it to 
the blood and {tir it well together, put in good (tore of 
beck or hog ſuet, and ſeaſon it with good pudding herbs, 
{alc, pepper, and ſennil-ſecd, fill not the guts too tull,and 
boil them. | 


To mate black Puddings otherways. 


Take the blood of the hog while it is warm, put in 
fome ſalt, and when it i; thorough cold put in the groats 
or oatineal well picked; let it land ſoaking all night, 
then put in the herbs, which muſtbe roſemary,time,pen- 
nitoyal, favory,and fennel, make the blood ſoft with put- 
ting in ſome good cream until the blood look pale; then 
beat four or tive eggs, whites and all, and ſcaſon it with 
cloves, mace, pepper, fennil-ſeed, and put good ſtore of 
hogs fat or beek-ſuet to the ſiuff,cut not the fat too _ 
: 0 


— 
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To make white Puddings an excellent way. 


After the hogs Umbles are tender boil'd, rake ſome of 
he lights with the heart,and all the ficth about chem, pick- 
ing from them all the finewy <kins, then chop the meat 
25 {mall as you can, and put to it a little of the liver very 
finely ſcar{ed, ſome grated nutmeg, four or five yolks of 
(gg5, a pint of very good cream, two or three ſpoonſuls 
of lack, fugar, cloves, mace, nutmeg,cinamon,carra way» 
leed, a little roſe- water, good fore of hogs far, and ſome 
(alt : roul 1t in rouls two hours before you go to fill them 
in the guts, and lay the guts in lteep in roſe-water till 
, | youll chem. 


- SS GB 22 7 


Section 


192 . The Accompliſht C O O K: or, || 


Section VIII. 


The rareſt WW, ays of making all mai 
aer hl Souces and Jens, 


To Fol a Brawn, 


T Ake a fat brawn of two or three years growth, and 
bone the fides,cut off the head clole to the ears,ard 
cut five collars of a fide, bone the hinder leg, or elle fire 
collars will not be deep enough, cut the collars an inch 
deeper in the belly than on the back;for when the collar 
come to boiling, they will ſhrink more in the belly than 
in the back, make the collars very even when you bind 
them up,not big at one end,and little at the other, but hill 
chem <qually, and lay them again a ſoaking in fair water 
before you bind them up, let them be well watercd the 
{pace of two days,and twice a day ſoak and ſcrape them 
mm wart water, then caſt them in cold fair water, betor: 
you rowl them up in collars, put them into white clout 
or ſow them up with white tape. 

Or bone him whole, & cut him crols the flitches,make 
bat four or five collars in all, and boil them in cloths, ot 
bind them up with whitqtapezthen have your boiler re 
dy, make it boil, and put in your collars of the biggel 


bulk firſt, a quarter of ar! hour before the other leſſer 
boil chem at the firſt putting in the ſpace of an hour with 
& Quick ticc,and keep the boiler continually filled up with 
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warm clean liquor, ſcum off che fat clean till as it riſeth; 
after an hour let it boil leifurely,and keep it till filled up 
tothe brim 3 being fine and tender boil'd, that you may 
rat a ſtraw thorow it,draw your fire, and let your brawn 
ie(t till the next morning. Then being between hot and 
cold, take it into moulds of deep hoops, bind them about 
with packthred, and being cold, take them out and put 
them into fouce-drink made of boil'd oatmeal ground or 
keaten,and bran boil'd in fair water; being cold, ſtrain it 
thorow a cullender into the tub or earthen pot, put ſalt 
to it, and cloſe up the veſlcl cloſe from the air. 

Or you may make other (ouce-drink of whey and (alc 
beaten together, 1t will make your brawn Jook more 
white and better, | 


To make Pig Brawn. 

Take a white or red Pig, for a ſpotted is not fo hand- 
ſome, take a good large fat one, and being lcalded and 
drawn bone it whole, but firlt cut off the head and the 
hinder quarters, (and leave the bone in the hinder quar- 
ters)the reft being boned cut it into two collars overwart 
both the ſides, or bone the whole Pig but only the head : 
then waſh them in divers waters, and let it ſoak in clean 
water two hours, the bloud being well ſoaked out, take 
tkem and dry the collars in a clean cloth,and ſeaſon thert 
in the infide with minced lemon-peel and (alt, roul them 
up,& put them into fine clean clouts,but firſt make your 


collars very equal at both cnds,round and even,bind them 


Wpatche ends and middle hard and cloſe with packthredz 
then let your Pan boil, and putin the collars, bo.l 
them with: water and (alt, and Keep it filled up with 
warm water as you do the'brawn, ſcum off the fat 
rery clean, and being tender boil'd put them in a hoop 
u deep as; the collar, bind .it and frame it even, 
"2 P being 
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being cold put it into your ſouce drink made of whey ani 
falt, os oatmeal boil'd and firained, then put themin;Þf ; 
' Pipkin or little barrel,and ſtop them cloſe from the air, 
When you ſerve it,diſh it on a diſh and plate, the ty 
collaxs,two quarters and head, or make but two collars 
the whole Pig. q 


To garniſh Brawn or Pig Brawn- 


Leach your brawn, and difh it on a plate ina fairdenff} , 
difh,then put aroſemary branch on the top being firſtdip iſ þ 
ped in the white of an egg well beaten-to froth, orwaf] | 
in water and ſprinkled with flour, or a ſprig of xoſemay ff j, 
gilt with gold 3 the brawn ſpotted alſo with goldand fil |: 
ver leaves or let your ſprig be of a ſtreight ſprig of ye 
tree, or a ſtreight furz buſh,and put abour the brawn ſuc] 
round with bay-leaves three ranks round, and ſpotted ty 
with red and ycllow jelly about the diſh fades, allo thY z 
fame jelly and fome of the brawn leached, jagged, or caf y 
with tin moulds, and carved lemons,oranges and barber {| /; 
ries, bay-leaves gilt, red beets, pickled barberries, pickled | 
gooſcberries, or pickled grapes. 


| To ſonce a Pig. 

Take a pig being ſcalded, cut off the head, and parti 
down the back, draw it and bone it, then the ſides being 
well cleanſed from the blood, and ſoaked in ſeveral clean . 
waters, take the pig and dry the fides, ſeaſon them witty 
nutmeg, ginger, and ſalt, roul them and bind them upin 
eleay clouts as the pig brawnaforcſaid,then have as mud 
water as will cover it in a boiling pan two inches ove, 
and two bottles of white-wine over and above; firſt m 
the water boil,then put in the collars with ſalt,mace,ſl! 
ginger,parfley-roots and fennil-roots ſcraped and picked 
being half boiled put in two quarts of whitc-wine, a4 


when 


tit 
ng 


el . 
Til 


) 10 


The Art and Myftery of Cookery. I 3% 


when it is bozPd quite,put in {lices of lemon to it,and the 
whole peel of a lemon. 


Otherrways in Collars. 


Seaſon the ſides with beaten nutmeg, falt,and ginger,or 
boil the ſides whole and notbone them boil allo a piece 
or breaſi of veal with them, being well jointed and foak- 
ed two hours in fair water, ' boil it in half wine and half 
water, mace, Hlic't ginger, parſley, and fennil-roots,being 
hoil'd leave it jn this fouce, and put fome flic't lemon to 
it, with the whole pieces 3 when it is cold ſerve it with 
jellow, red,and white jelly, barberries, flic't lemon, and 
lmon-peel. 

Or you may make but one collar of both the fides to 

the hinder quarters, or bone the.two ſides, and make but 
two collars of all, and fave the head only whole, or fouce 
apig in quarters or halves, or make of a good large fat 
pig but.one.collar only, and the head whole, 
{ Orſouge it with t wo quarts of white wine to a gallon 
of water,put in your wine when your pig is almott boild, 
ind put to it four maces, a few cloves, two races of flic's 
ginger, (alt, a few bay-leaves, whole pepper,ſome ſlices of 
lemon, and lemon-peel; before you boil your pig, ſeaſon 
the ſides or collars with nutmeg, ſalt, cloves, and mace. 


To ſouct a Pig otherways. 


Scald it and.cut it in four quarters, bone it, and let it 


ud ein water a-day and a night;then roul it up(like brawn) 
"dg with ſage-leavenlard in thin flices,and ſome grated bread 


en 


uct 
ed 


mixed with che juyce of an orange,beaten nutmeg,mace, 
wd ſalt ; rout it'upin the quarters'of the pig very hard 
=_—_— it up with' tape, then boil it with fair water, 
L 


L! 
- 
£ 


e-wine; large A" ginger, a little yak, 
2 


s 
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- a faggot of ſweet herbs, and ſalt ;' being boild put iti, 
an earthen pot to cool in the liquor, - and ſouce ther 
two days, then diſh it out on plates, or (erve it in colla 
with muſiard and ſugar. | 


Otherwayzr. 

Seaſon the fides with cloves,mace,and ſalt, then rouli 
..tncollars or ſides with the bones in it} 'then take to ta 
_ gallons of water a pottle of white-wine, and-when theli. 

. Quor boils put in the pig, with mace, cloves, flic't gingt, 


 {ale, bay-leaves, and whole pepper 3 being half boil, 
put in the wine, &c. | | 


Otherways. 


Scaſon the collars with chopped ſage, beaten nutmeg, 
- pepper, and falt. 


To ſance or jelly a Pig'iin the Spaniſp:faſhion. + 
Take a Pig being ſcalded,boned,and chined down th: 
. back, then ſoak the collars clean from the blood the ſpace 
of two hours, dry them in.a clean cloth, 'and ſeafon the 
 fides with pepper, falt, and minced ſage3 then have two 
. ryed neats-tongues that -are boiPd tender and cold, that 
they look fine and red, pare them and ſlice them 'fron 
end to end the thickneſs of a half crown piece, lay then 
on the inſide of the ſeafored pig, one half of the tongue 
for one fide, and the other for the other fide 3 then mak: 
two collars and bind'them up in fine ' white clouts, boi 
, them as you do the ſouſt pigs with wine, water, ſalt,ſlic! 
ginger and mace,keep it dry, or in ſouce drink of thefiy 
. brawn. -F8> 1 FL} | 
If dry ſerve it in ſlices as thick as a trencher cut round 
| thecollar or flices in jelly, and make jelly of the li 
.. wherein it was boil'd, adding to itjuyce of moni 
| | b 
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elaſs, ſpices, ſugar clarified with eggs, and run it through 
the bag» T— 


Hw to divide a Pig into Collars divers ways, either for 
Pig Brawn, or ſouſt Pig. | | 

1. Cut a large fat: Bore-pig into one collar only, bone 
itwhole and not chine it, the head only cut-off; 

2+ Take off che hinder-quarters and buttocks with 
the -— in them, bone all the reſt whole, only the head 
cut ON. 

3- Take off the hinder-quarters and make two collars, 
bone all the reſt, only cut off the head and leave it whole. 

4+ Cut off the head and chine it through the back,and 
collar both ſides at length frem end to end, 

3- Chine it as before with the bones in, and ſouce it 
io quarters. 


To ſouce a Capone x 

Take a good bodied Capon, young, fat,and finely pul- 
ed, drawn and truffed, lay it in ſoak two or three hours 
with a knuckle of veal well joynted, and after ſet them a 
boiling in a fine deep bra(s-pan, kettle,or large pipkin, in 
2gallon of fair water z when it boils fcum it, and put in 
four or five blades of mace, two or three races of ginger 
llic't, four fennil-roots, and four parſley-rgots, ſcraped 
ad picked, and ſalt, The Capon being the and tender 
boid take it up, and put it in other warm liquor or 
broth, then put to your ſouced broth a quart of white» 
Vine, and boil it toa jellyzthen take it off and put it into 
a earthen pan or large pipkin, put your capon to it, 
with two or three flic't lemons, and cover it clole, ſerve 
It at your pleaſure, and garniſh it with ſlices and. pieces 
of lemon, barberries, roots, mace, nutmeg, and ſome of 
he jelly. = » 
' P 3 Some 
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: Someputto this ſouc't capon, whole pepper,anda fag, 
got of ſweet herbs,but that maketh the broth very blagy 
In that manner you may fouce any Land Fowl, 


To ſouce a Breaſt of Veal,. Side of Lamb, or any Foynt o 
j _ - Mutton, Kid, Fawn or Veniſon» 

Bone a Breaſt of veal and ſoak it well from the blood, 
then wipe it dry, and ſeaſon the fide of the breaſt with 
beaten:nutmneg,. ginger, ſonic (weet herbs minced (mall, 
whole coriander-feed, minced lemon-peel, and falt; and 
lay ſome broad ſlices of ſweet lard over the (taſoning, 
then roul it into a collar, and bind it up in @ white clean 
cloth, put it into boiling liquor, ſcum 1twell, and then 
put in ſlit ginger, flic't wutmeg, ſale, fennil, and parſley. 
xoots, being almoſt boil'd put in a quart of white- wine, 
and when it is quite boil'd take it off, and put-in flices of 
Iemon,the peel of twolemons whole, and a dozen bay- 
Jeaves, boil it cloſe covered to make the veal look white, 
 - Thus you may doa breaſt of mutton, either rouled, or 

with the bones in, and ſeaſon them with nutmeg, pepper, 
and falt,roul them,and bake them in a pot with wineand 
water,Or any Sea orLand fowl,being ſ(tuffed or farſed,and 
filled up with butter afterwards, and ſerved dry, or latd 
the fowls, bone and roul chern, we 


—— 


To ſonce a-Leg of Veal. 

Take aleg of veal, boniert and lard ic, bitt-firſt ſeaſon 
the lard with pepper, cloves, and mace, lard it withgrett 
Jard as big as your liccle finger, ſeaſon the veal alſo with 
the ſame ſeaſoning & ſornefaltwith it ; lard it very thick, 
then have all manner of fyter herbs minced and firewed 
on it,roul it up like a collar of brawn, and H0il it or few 
It in the oven in a pipkin,with water,ſalt;8& white wins 
ſerye it ina collar cold, whole or in flices, or put - 
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ap. he liquor,and fill it up with butter,or bake it with butter 
& Nina roul, jelly it,and mix ſome of the broth with almond 
mik,and jellies in ſlices of two colors, when you ſerve its 


t of Otherways. 

Stuff or farſe a leg of veal, with ſweet herbs minced, 
| Eheef-ſuet, pepper, nutmeg, and falt, collar it, and boil or 
ith bake it, being cold,cither ſerve it dry in a collar,or in li- 
all I ces, or-in a whole collar with gallendines of divers ſorts, 
nd or in thin ſlices with oyl and vinegar. 
ve, | Thus you may dreſs any meat, veniſon, or fowls. 


en To ſouce Bullocks Checks, a Flank, Britket, or 
ey- R andof Beef, &c. 


of | Take a bullocks check or flank of beef and lay it in pe- 
ay» I ter-ſalt four days, then roul it as even as you can, that 
te, I the collar be not bigger in one place than another, boil it 
or | inwater and (alt, or amongſt other beef, boil it very ten- 
er, { derin a cloth as you do brawn, and being tender boil'd, 
nd Þ take it up, and putit into a hoop to faſhion it upright 
nd J and round, then keep it dry, and take it out of the clour, 
id I nd ſerve it whole with muſtard and ſugar, or ſome gal- 
kndines, If lean, lard it with great Lard. 


Ts collar a Swrloin, Flank, Bricket, Rand, or Fore- 
Rib of Beef. 

Take the flank of beef, take out the finewy and moſt of 
he fat, put it in pickle with as much water as will cover 
and put a handful of peter-falt to itz let it ieep three 
Uiys and not ſift it, then take it out and hang it a drain- 
ng in the air,wipe it dry,then have a good handful of red 
lage,fome tops of roſemary,ſavory, marjoram, and tyme, 
but twice as much ſage,mince them very ſmall, then takea 
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quarter of an ounce of mace, and half as many cloyg 
with a little ginger, and half an ounce of pepper, and 
likewiſe half an ounce of peter-ſalt; mingle them rogy. 
ther, then take your beef, (plat it, and lay it even thatit 
may roul up handſomely in a collar 3 then take your ſez. 
{oning of herbs and ſpices,and firow it all over,roul it uy 
cloſe, and bind it faft with packthred, put it into an ar. 
then pipkin or pot, and put a pint of claret wineto it, ag 
onion and two or three cloves of garlick, cloſe it up 
with a piece of courſe paſte, and bake it in a bakers oven, 
it will ask fix hours ſoaking. 


A —mm— 


To ſeuce a Collar of Veal in the ſame manner, or Veni- 
ſon, Pork, or Mutton. 

Take out the bones,and put them in ſteep in the pickle 
with p:ter-falt, a3 was aforeſaid, ſteep them three days, 
and hang them in the air one day, lard them (or not lard 
them) with good big lard, and feafon the lard with nut- 
meg,pepper,and herbs,as 15 aforeſaid in the collar of beet, 
firow it over with the herþs and ſpices, being mingled to- 
gether, and 1oul up the collar, bind it faſt, and bakeit 
tender 1n a pot, being fiopped cloſe, and keep it for your 
ule tq fcrve either in ſlices or in the whole collar, gamiſh 
1: with baycs and roſemary. 


To make Felly for any kind of ſonc't Meats, Diſper,or 
other Works of that nature. 

Take fix pair of calves feet, ſcald them and take away 
the fat betwixt the claws, and alſo the long ſhank-bones 
lay them in ſoak in fair water three or four hours, & boil 
them in two gallons of fair ſpring- water to three quarts 
of ſtack 3 being bojl'd ſtrain it through a ſirainer,8 when 
the brgth is cold take it from the grounds, and divide 
Jt taco three pipkins for theee ſeveral colours: togval 
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ripkin a quart of white-wine, and put ſaffron in one, 
cutchenele in another,and put a race of ginger,two blades 
of mace, and a nutmeg to each pipkin, and cinamon to 
woof the pipkins, the ſpices being firli ſlice, then (et 
your pipkins on the fire, and melt the jelly ; then have a 
pound and half of ſugar for each pipkin : but firſt take 
your fine ſugar being beaten, and put it ina long diſh or 
tray, and put to it the whites of cighteen eggs, and beat 
them well together with your rouling pin, and divide it 
into three parts, put each part equally into the ſeveral 
pipkins, and ſtir it well together 3 the broth being almoſt 
cold, then ſet them on a charcoal-fire and let them ſtew 
leiſurely, when they begin to boil over take them off, let 
itcool a little, run them through the bags once or twice 
and keep it for your uſe. | 

For varicty ſometimes in place of wine, you may uſe 
erapes ſtamped and ſtrained, wood-ſorrel, juyce of les 
mons, or Juyce of oranges. 


To jelly Hogs or Porkers Feet, Ears, or Snouts. 


Take twelve feet,fix cars,and fix ſnouts or noſes, being 
finely ſcalded,& lay them 1n ſoak twenty four hours, ſhitt 
and ſcrape them very white,then boil them in a fair clean 
ſcowred bials pot or pipkin in three gallons of liquor, 
hve quarts oifwater, three of wine vinegar, or verjuyce, 
and tour of white-wine, boil them from three gallons to |, 
four quarts waſtc,being ſcummed,put in an ounce of pep- 
per whole, an ounce of nutmegs in quarters, an ounce of 
ginger ſlic*c, and an ounce of cinamon, boil them toge- 
ther, as is aboveſaid, to four quarts. 

Then take up the meat and let them cool, divide them 
ntodifhes,and run it over with the broth or jelly being a 
little firſt ſetl-d,take the cleareſt, and being cold put juice 


elorange over all,ſerye it with bay+leavesabout the difh, 
- | , 
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4b, To make Cryſtal Felly. 

Take three pair of calves feet, and (cald off theſhai 
very:clean, knock off the claws, and take out the great 
bones and fat,&calt them into fair water,ſhift them three 
or four times in a day anda night, then boil them next 
morning in a glazed pipkin or clean pot, with fix quart 
of fair ſpring water, boil it and ſcum it clean, boil away 
three: quarts or more3 then ſtrain it into a clean earthen 
pan or baſon,and let it be cold : then pare the droſs from 
the bottom, and take the\fat off the top clean, put it in 
a large pipkin of fix quarts, and put into it two quarts of 
old clear white-wine, the juyce of four lemons, three 
blades of mace, and two races of ginger {lic't; then-melt 
or diflolve it again into broth, and let it cool. Then 
have four pound of hard ſugar fine beaten, and mix it 
with twelve whites of eggs in a great diſh with your 
rouling pin, and put it into the pipkin to your jelly, ſtir 
it together with a grain of musk and ambergrieſc, put it 
in a fine linen clout bound up, and a quarter of a pint of 
damask roſe-water,ſet it a fiewing on a (oft charcoal fire, 
before it boils put in a little iting-glaſs, and being boild 
up, take it, and let it coo] a little, and run it. 


Other Felly for ſervice of ſeveral colours. 


— Take four pair of calves feet, a knuckle of veal, a 
good flcſhice capon, and prepare theſe things as is faid 

in the cryſial jellyz boil them in three gallons of fair 

water,till ſix quarts be wafted,then ftrain it into an earth» 

en pan, let it cool, and being cold pare the bottom, and 
take off the fat on the top alſo; then diflolve it again into 

broth,and divide it into four equal parts, put it into four 
ſeveral pipkins,as will contain hve pints a piece each pip- 
kin, put a little ſaffron into one of them, into _ 
cutcis 
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atchenele beaten with allum, into another turnſole,and 
the other his own natural white; alſo to every pipkin a 
it quart of white- wine,and the juyce of two lemons. Then 
eat Iſo to the white jelly one race of ginger pared and ſliced 
ree © &three blades of Jarge maceto the red jelly two nutmegy, 
ext © 25 much in quantity of cinamon as nutrmegs, alſo as much 
ns | ginger 3 to the turnſole put alſo the ſame quantity, with a 
ay | kw whole cloves then to the amber or yellow colour,the 
en Þf ime ſpices and quantity. Then have eighteen whites of 
Im þf cogs, and beat them with fix pound of double refined ſu- 
in | gar, beaten ſmall and ftirred together in a great tray or 
of | baſon with a rouling pinzdivide it into four parts into the 
ee || four pipkins & fiir it to your jelly broth, ſpice,and wine, 
elt I being well mixed together witha little musk and amber- 
en | pricle. Then have new bags,waſh them firſt in warm wa- 
it Þ ter, and then in cold, wring them dry, and being ready 
ur | (rung with packthred and flicks, hang them on a (pit by 
lir I the fire from any duſt, and fet new earthen pans under 
it I them being well ſeaſoned with boiling liquor. 
of | Then again ſet on your jelly on a fine charcoal fire,and 
e, | [et it flew foftly the ſpace of almoſt an hour, chen make 
d | it boil up a little, and take it off, being ſomewhat cold 
mn it thorow the bag twice or thrice, or but @nce it it be 
very clearz and into the bags of colours put in a ſprig of 
rwſemary,keep it for your uſe in thoſe pans, diſh it as you 
a f ſer good, or caſt it into what mould you pleaſe z as for 
4 example theſe, 
t  Scollop ſhells, Cockle ſhells, Egg fhells, balf Lemon, or 
Þ Bl Lemon-peet, Wilks, or Winkle ſhells, Muſcle ſhells, or moul- 
d | hdout of a butter-ſquirt- : 
0 Þ Orſerve it on a great diſh and plate, one quarter of 
t I white, another of red, another of yellow, the fourth of 
» £ mother colour, ant! about the {ide of the diſh oranges in 
Fatters of jelly,in the riddle a whole lemon full - jelly 
; os, 2h wet EY lh 
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foely carved, or caſi out of a wooden or fin mould, 
xun into little round glaſſes four or five.in a diſh, on (il. 
ver trencher plates, or glaſs trencher plates. 


The quantities for a quart of Jelly Broth for the true 
making of it. | 

A quart of white-wine, a pound and half of ſugar, 
egps,two nutmegs,or mace, two races of ginger,as much 
cinamon, two grains of musk and ambergrieſe, calves 
feet or a knuckle of veal.* - 

Sometimes tor variety, in place of wine uſe grape-ver. 
jayce3 if juyce of grapes a quart,juyce of lemons a pint, 
Juyce ot oranges a quart, juyce of wood-forrel a quart, 
and juyce of quinces a quart. 


How #0 prepare to makg 8 good Stock for Fellies of all ſorts, 
aud the meats moſt proper for them, both for ſervice and 

. fiek:folkgz alſo the quantities belonging to a quart of 
Fellie. 


For the Stock for ſervice. 


Two paix of calves feet finely cleanſed, the fat and 
great bones taken out and parted in halves3- being 
well ſoaked in fair water twenty four hours, and often 
_ ſhifced,boil themin a braſs pot or pipkin cloſe covered,in 
the quantity of a gallon of water, boil them to thre 
pints,then (irain the broth through a clean ſtrong canvs 
into ancarthen pan or baſon 3 when it is cold take off the 
top, and pare off thedregs from the bottom, Putit ina 
clean well glazed pipkin of two quarts, with a quart of 
white-wine, a quarter of a pint of cinamon-waterx,, #5 
much of ginger water,and as much of nutmeg: water,of 
theſc ſpices ſliced, Then have two pound of double " 
ne 
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ned ſugar beaten with eggs in a deep diſh or baſon, your 
jelly being new melted,put in the eggs with ſugar, ftir all 
the foreſaid materials together, and et it a fiewing ona 
ſoft charcoal fire the ſpace of half an hour or more, being 
well digeſted and clear run. | 
Take out the bone and fat of any meat for jellies, for 
it doth but ſtain the ftock,and is the cauſe that it will ne- 


'yer be white nor very clear. 


Meats proper for Felly for ſervice or ſick folks. 

1+ Three pair of calves feet. 

2: Three pair of calves feet, a knuckle of veal, and a 
fne-well flzſhed capon. | 

, One pair of calves fret, -a well fleſhed capon, and 

tall a pound of harts-horn or ifing-glaſs. | | 

4+ An old cock and a knuckle of veal. 

5. Harts: horn jelly only, or with a poultrey, 
''6. Good bodied” capons, 
7," Iling-glaſs only, or with a cock or capon; 

8. Jclly of hogs feet, ears, and ſnouts. 
-9: * Sheeps feet, lambs feet, and calves feet. 


Neats feet for'a Felly for a Neats: Tongue. 
Being freſh and tender boil'd and cold;lard it with can- 
died cittern,candied orange, lemon, or quinces,run it over 
with jelly, and ſome preſcrved barberries or cherries. 


To make @ Jelly as white as ſnow of Forden- Almonds. 


''Take a pound of almonds,fteep'them in cold water till 
they will blanch, which will be in ſix hours; being 
blanched into cold water,beat them with a quart of roſe 
water: then have a decoQion of half a pound of ifing- 
glaſs,boild with a gallon of fairſpring-water,or clſc half 


wine 
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wine, boil it till half be waſted, then let it cool, Qiraini 


and mingle it with your almonds, and irain with them; 
pound of double refined ſugar, the juyce of two lemgy, 
and caſt it into egg; ſhellsz put ſaffron to ſome of it, ax 
make ſome of it blue, ſome of it green, and ſome yelloy; 


cali ſome into oranges, and ſome into lemon rindes can- 


died z mix part of it with ſome almong paſte colour 
and (ome with cheeſc-curds ſerve of divers of theſe 
lours on a great diſh and plate. 


To make other white Felly. 

Boil two capons beingcleanſed,the fat and lungs taken 
out,truſs them and ſoak them well in clean wates threeor 
four hours; then þoil them in a pipkin.or pot of two gil: 
lons or leſs, put to them a gallon or five quarts of whit: 
wine,ſcum them, and boil them to a jelly,next Grain the 
broth from the grounds and blow off the fat clean 5 then 
fake a quart of ſweet cream, a quartof the jelly broth, a 
pound and half of refined ſugar, and a quarter of a pint 
of roſe-water,mingle them all together, and give them; 
walm on the fire with half an ounce of fine fearſed gin- 
ger; then ſet ita cooling, diſh ir, or caft it in lemon ot 
orange-peels, or in'any faſhion of the other jellies, in 
moulds or glaſſes, or turn it into colours for fick folk 
in place of cream ule ſtamped almonds. 


To make Fellies for ſouces, made diſhes, and other work; 

Take fix pair of calves feet, ſcald them and take awi) 
the fat between the claws, as alſo the great long ſhani 
bones,and lay them in water four or five hours; then! boi 
them in two gallons of fair ſpring water,ſcum themclea 
and boil them from two gallons to three quarts, the 
ſtrain it through a ſirong canvas, and let the broth coo, 
being cold cleanſe it from the grounds, pare off the od 
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and melt it, then put to it in a good large pipkin, three 

ts of white-wine, three races of ginger ſlic*t, ſome 
0 | fixblades of mace, a quarter of an ounce of cinamon, a 
vl Y grain of musk, and eighteen whites of eggs beaten with 
7; | four pound of ſugar, mingle:chem with the reſt in the 
nj pipkin, and the juyce of three lemons, ſet all on the fire, 
dB 2nd let it ew leiſurely 3 then have your bag ready waſh- 
6 | &d, and when your pipkin boils up, run it, &c. 


Harts horn Felly. 


Take half a pound of hasts-horn, boil it in fair ſpring 
en | water leiſurely,cloſe covered,and in a well glazed pipkin 
or | that will contain a gallon, boil it till a ſpoontul will tiand 
4 fif being cold , thefffirain ic through a fine thick canvas 
utc or fine boultering,and put it again into another leflerpip- 
the Y kin, with the juyce of eight or nine good large lemons, a 
en] poand and half of double refined ſugar,and boil it again 
,iÞ alittle while, then put ic ina gally pot, or (mall glaſſes, 
int Þ or caſt it into moulds, or any faſhions of the other jellies. 
02 Kisheld by the Phyſicians for a ſpecial Cordial. 
in- Or take half apound of harts-horn grated,and a good 
ot | apon being finely cleanſed and ſoaked from the blood, 
in} and the fat taken off, truſs it, and boilit ina pot or pip- 
Ik £ kin with the harts horn, in fair ſpring water, the ſame 

things as the former, &c. 


I &/ make another excellent Felly of Harts-born and Ifing- 
glaſs for 8 Conſumption. 


Take half a pound of ifing-glaſs, balf a pound of harts- 
half a pound of flic't dates, a pound of beaten 
lugar, half a pound of flic't hes, a pound of flic*t prunes, 
4% an ounce of cinamon, half an ounce ot ginger, a 
Patter of an ounce of mace, a quarter of an ounce of 
cloves, 


PF v 


'208 The Accompliſþt COOK: or, 


PI a 


em 


 Cloves, halfan ounce of nutmegs,and a little red Gander, 
lice your ſpices,and alſo a little ſtick of liquorifh and py 
in your cinamon” whole. ed 


To makg @ Felly for weakneſs in the back, 

Take two ounces of harcs-horm, and a wine quart 
ſpring: water, put it into a pipkin, and boil it overa {gh 
fire till it be one half conſumed, then take it off the fir, 
and letit fiand a quarter of an hour,and firain it through 
a fine holland cloth,cruſhing the harts-horn gently with; 
ſpoon : then put to it the juyce of a lemon,two (poonfu 
of red roſe-water,half a ſpoonful of cinamon-water, four 
or five ounces of fine ſugar,or make it ſweet according to 
the parties taſte z then put it out ico little glaſſes or pip 
kins, and let it ſtand twenty four hours, then you ma 
, take of it in the morning, or at four of the clock in theab 


 ternoon, what quantity you pleaſe. To put two or thiee 


 fpoonfuls of it into broth is very good. 
To make another diſh of meat called a Preſs, for ſervies 


Do in this as you may ſee in the jelly of the porkerbe 
fore ſpoken of; take thefeet,cars, ſnouts, and cheeks, be 
ing tinely and tender boil'd toa jelly with ſpices, and th: 


fame liquor as is ſaid in the Porker 4 then take out the 


bones and make a lay of it like a ſquare brick, ſcaſoni 
with coriander orfennil-ſeed, and bind it up like a ſquat 
brick in a ſtrong canvas with packthred, preſs it till ith: 
cold, and ſerve it in ſlices with bay-leaves, or run it owt 
with jellies, 


To makg a Sauſage for Felly. 
. Bojlor roaſta capon,mince and lamp it with ſomes 
., - mond paſlte,then have a fine dried neats-tongue,one Jr 
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looks fine and red ready boiPd, cur it into little pieces, 

are like dice, halt an inch long, and as much of inter- 
larded bacon cut into the {ame-form ready boil'd and 
cold, ſforne preſerved quinces and barberries, ſugar, and 
cinamon, mingle all together with ſome ſcraped ifing- 
tor laſs amongft ic warms roul it up in a ſauſage, knit it vp 
bY atthe ends and ſowe the fides3 then let it cool, flice it, 
hire, 2nd ſerve it in a Jelly in a diſh in thin flices, and run jelly 
ul over it,let.it cool and lay on more, that cool, run more, 
thaY and thus do cill the diſh be full 3 when you ſerve it, gar- 
wubY rid the diſh with jelly aud preſerved batberries, and run 
fo orcr all with juyce of lemon, 


gto 
und To make Leach a moſt excellent way in the 
= French F aſhion. 


Take a quart of ſweet cream, twelve ſpoonfals of roſe- 
water, four grains of musk diflolved in rofe-water, and 
four or five blades of large mace boil'd with half a pound 
of iling:-glaſs,being ſieeped and waſhed clean and put to 
wbelf half a pound of ſugar, and being boil'd to a jelly, 

run it through your jclly bag intoa diſh, and being cold 
chef ce it into chequer-work, and ſerve it on a plate or glal- 
les, and ſometi ithout ſugar in it, @c. 
the | 40d ſometimes without ſug 


Uate To make the beſt Almond Leach. 


ov} Take an ounce of ifing-glaſs, and lay it two hours in 
Water, ſhift it, and boil it in fair water, let ic cool; 
then take two pound of almonds, lay them in the water 
ll they will blanch, then ſtamp them and put to them a 
cM pot of milk, rain them and put in large mace and 
lic: ginger, boil them cill ic taſte well of the ſpice, then 


Q. put 
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put in your digeſted ifing-glals, ſugar, and alittle role 
watſer, run it through a ſirainer, and put it intodiſhes, | 

Some you may colour with faftron, turnſole, or grea 
wheat, and blue-bottles for blue. 


To keep Sparagus all ibe year. | 


Parboil them a very little, and put them into clarified 
butter, cover them with it, the butter being cold, cover 
them with a leather, and about a month after refreſh th: 
butter, melt it, and put it on them again, then ſet then 
under ground being covered with a leather, 
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Section IX. 


The beſt way of making all manner 
of baked Meats. 


To make a Bitk, or Batalia Pie 


Ake {ix peeping Pigeons,and as many peeping (mall 
chickens,truſs them to bake 3 then have lix oxe pal- 
lets well boiled, blanched, and cut in little pieces 3 then 
take fix lamb-f(iones,and as many good veal ſweet-breads 
cut in halves and parboil*d, twenty cocks-combs boil'd 
and blanched, the bottoms of four artichocks boil'd and 
blanched, a quart of great oylters parboil'd and bearded, 
allo the marrow of tour bones ſeaſoned with pepper,nut« 
meg, mace,and ſalt ; till the pye with the meat,and min- 
gle ſome piltaches awongli it, cock-(tones. knots, or yolks 
of hard eggs, and ſome butter, cloſe it up and bake it 
(an hour and halt will bake it) but before you (et it in 
the oven,put into it a little fair water : Being baked, pour 
out the butter, and liquor it with gravy, butter beaten, 
up thick, flic't lemon, and ſerve it up. 
Or you may bake this bisk in a patty-pan or diſh, 
Sometimes uſe ſparagus and interlarded bacon. | 
For the paſte of this difb,take three quarts of flour, and 


three quarters of a pound of butter, boil the butter in fair 


Witer; and make. up the paſtc hot and quick, 


Q_2 Others 
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Otherways1n the ſummer time, make the paſte of cold 
butter; to three quarts of flour take a pound and a half 
of butter, and work it dry into the flour, with the yolks 
of tour eggs and one white, then put a little water toit, 
and make it up info a lift paſte, 


To bake Cbicke#s or Pigeons. 


Take either fix pigeon peepers or fix chicken peeperz 
if big cut them in quarters, then take three ſweet-breadg 
of veal, ſlic*t very thin, three 
ſheeps tongues boiled tender, 
” blanched,and flic*t,with as much 
veal, as much mutton, fix larks, 
twelve cocks combs, a pint of 
- great oyſters parbolPd and beard. 

ed, calves udder cit in pieces, and three marrow bone, 

ſeaſon theſe foreſaid materials with pepper, falt,and nut- 
meg, then fill them in pies of the form as you fee,and pit 
on the top ſome cheſnuts, marrow, large mace, grapes,0r 
 goolcberries; then have a little piece of veal and minceit 
with as much marrow, ſome grated bread, yolks of eggs, 
minced dates, falr, nutmeg, and ſome {ſweet marjoram, 
work up all with a little eream, make it up in little ball 
or r0uls, put them in the pie, & put into a little mutton- 
gravy, ſome artichock bottoms, or the tops of boil'd (pa- 
ragus, and a little butter 3 cloſe up the pye and bake it, 
being baked liquor it with juice of oranges,one lemon, 
ſome claret wine, ſhake-it well together,and fo ferveit. 


To make a Chicken Pye atherways. 

Take and truſs them to bake, then ſeaſon them lightly 
with pepper, (alt, and nutmeg 3 lay them in the pic, and 
lay on them ſome dates-'in halves, with.the m_ 

ESC] tree 
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thrce marrow-bones, ſome large mace, a quarter of a 
pound of erttgo' roots, lome grapes or barberries, and 
ſome burter,'cloſe it up, and put itin the ovenz being 
half baked,liquor it with a pound of good butter,a quar- 
ter of a. pint of grape- verjuyce,' and a quartern of reti- 
ned ſugar,! ice 1t and ſerve it up. 

Otherways you may ule the giblets, and put in ſome 
piltaches, but keep the former order as aforeſaid for 
change. 

Liquor it with caudle made of a pint of white-wine or 
verjuyce, the yolks of five or fix eggs, ſugar, and a-quar- 
ter of a pound of good [weet butter3 hll the pye, and 
ſhake this liquor well in it,with the ſlices of a lemon. Or 
you may make the caudle green with the juyce of ſpinagez 
ice thele pies, or ſcrape lugar on them. 

Otherways for the liquoring or garniſhing of theſe 
Pies,for variety you may put in them boild skirrets,bot- 
toms of artichocks boil'd, or boil'd cabbidge lettice, 

Sometimes (ſweet herbs, whole yolks of hard eggs, in- 
terlarded bacon in very thin ſlices, and a whole onion 3 
bcing baked, liquor it with white-wine, butter, and the 
juyce of two oranges. | | 

Or garniſh them with barberrics, grapes, or gooſeber- 
ries, red or whice currans,and ſome {weet herbs chopped 
ſmall, boiPd in gravy, and beat up thick with butter. 

Otherways liquor it with whice- wine, butter, ſugar, 
ſome ſweet marjoram, and yolks of eggs firained, 

.Or bake them with candicd lettice ttalks, potatoes, 
boild and blanched, marrow, dates, and large mace be- 
ing baked cut up the pye, and lay on the chickens flic't 
lemon, then liquor the pye with white- wine, butter,and 
ſugar, and ſerve it up hot. 

You may bake any of the forcfaid in a. patty-pan or 
diſh, or bake them in cold butter paſte. 

- 
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To bake Turkey, Chicken, Pea-Chickgn, Pheaſant-Poutz 
Heath Pouts, Caponets,or Partridge for to be eaten cold, 
Take a turkey-chicken, bone it, and lard it with Pretty 
big lard, a pound and half will ſerve, then ſeaſon it with 
an ounce of pepper, an ounce of nutmegs, and two oun- 
ces of ſalt,lay ſome butter in the bottom of the pye, then 
Jay on. the fowl, and put mn it ſix or eight whole cloves, 
then put on all the ſeaſoning with good ſtore of butter, 
cloſe it up, and baltc it over with eggs, bake it, and being 
baked fill it up with clarified butter. | 
Thus you may bake them for to be eaten hot, giving 
them but half the ſcaſoning;and liquor it with gravy and 
juyce of orange. | 
Bake this pye in fine paſte 3 for more variety you may 
make a ſivfhng for it as followeth; mince {ome beet-ſvet 
anda little veal very fine, ſome (weet herbs, grated nut- 
meg, pepper, (alt, two or three raw yolks of eggs, fome 
boil'd skirrets'or pieces of artichocks, grapes, or goole- 
erries, &c, 


To bake Pigeons wild or tame, Stock; Doves, Turtle-Doves, 
| ' Naails, Rails, &c. to be eaten cold. 

Take fix pigeons, pull,truſs,and draw them, waſb and 
wipe them dry,and (cafon them with nutmeg,pepper,and 
ſalt,the quantity of two ounces of the foreſaid (ſpices,and 
as much of the one as the other, then lay ſome butter in 
the bottom of the pye, lay on the pigeons, and put all 
the ſeaſoning on them in the pye, put butter to it, cloſeit 
up and bake it,being baked and cold, fall it up with clari- 
hicd butter. Fong 
' Make thepaſte ofa pottle of fine flour, and a quarter of 
a pound of butter boil'd in fair water made up quick and 


tiff. | 
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If you will bake them to be eaten hot,leave out half the 
ſeaſoning :; Bake them in diſh,pie,or patty-pan,and make 
cold patte of a pottle of flour, fix yolks of raw eggs, and 
a pound of butter, work info the flour dry, and being 
well wroughtinto it, makeitup ſtiff withalictlefairwater. 

Being baked to be eaten hot, put it into yolks of hard 
egps, ſweet- breads, lamb-ſtones, ſparagus, or bottoms of 
artichocks, cheſnuts, grapes, or gooleberries. 

Sometimes for variety make a lear of butter,verjuyce, 
ſugar,ſome ſweet marjoram chopped and boil'd up in the 
liquor,put them in the pye when you ſerve it up,and dil- 
ſolve the yolk of an egg into it 3 then cut up the pye or 
diſh,and put on it ſome ſlic*t lemon, ſhake it well toge- 
ther, and ſerve it up hot. 

In this mode or faſhion you bake larks, black-birds, 
thruſhes, veldifers, ſparrows, or wheat- cars. 


To bake all manner of Land Fowl, as Turkey, Buſtard,Pea- 
| cock, Crane, Oce to be eaten cold. | 
Take a turkey and bone it,parboll & lard it thick with 
great Jard as big as your little finger, then ſeaſon it with 
two ounces of beaten pepper, two ounces of b:aten nut» 
meg, and three ounces of fale,ſeafon the fowl, 8 lay it in 
apie fit for it, pur firſt butter in the bottom, with ſome ten 
whole cloves, then lay op the turkey, and the reſt of the 
lafoning on it, lay on good Rare ot butter, then cloſe it 
up and baſte it either with ſatfcon water,or three or four 
epps beaten together with their yolks; bake it, and being 
baked and cold, liquor it with clarified butter, &c. 


To bake all manner of Sea-Fowl, as Swan, Whopper, 
to be eaten cold. 2 
Take a ſwan,bone,parboit;and Jatit with great lard, 
ſalon the lard with nutmeg and pepper only, then take 
Q_ 4 two 
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two ounces of pepper, three of nutmeg, and four of (alt 
leaſan the fowl, and lay it in the pye, with good ſtoreof 
butter, ſirew a few whole cloves on the reſt of the ſeaſon. 
ing, lay on large ſheets of lard over it, and good ſtore of 
butter; then cloſe it up in rye-paſte or meal courſe boult. 
ed, and made up with boiling liquor,and make it up flif: 
or you may bake them to cat hot, only giving them half 
the ſeaſoning. 

In place of baking any of theſe fowls in pyes, you may 
bake them in earthen pans or pots, for to be prelerycd 
cold, they will keep longer. 


In the ſame manner you may bake all ſorts of wild 


geeſe, came geeſe, bran-geele, mulcovia ducks, gulls,ſho- 
vellers, herns, bitterns,curlews, heath-cocks,teals, ollines, 
ruffes, brewes,pewits,mews,(ea-pies,dap-chickens,ftrents, 
dotrerils, knots, gravelins, ox-eyes, red ſhanks, &c, 

In baking of theſe fowls to be eaten hot, for the gar- 
niſh put in' a big onion, goolſeberries, or grapes in the 
pye, and ſometimes capers or oyliers, and liquor it with 
gravy, claret, and butter. | 


Jo dreſs a Turkey in the French mode, to eat cold, 

called a la doode. 

Take a turkey and hone it,or not bone it, but boning is 
the beſt way,and lard it with good big lard as big as yout 
little finger, and ſeaſon it with pepper, cloves and mace, 
nutmegs,and put a piece of interlarded bacon in the hel- 
ly, with ſome roſemary and hayes, whole pepper, cloves 
and mace,and ſew it up in a clean cloth,and lay it in ſieep 
all night in white-wine, next morning cloſe it up witha 
ſheet of courſe paſte in-a pan or pipkin,and bake it with 
the ſame liquor it was ſteept in 3 it will ask four hours ba- 
king; or you may bgjl;the liquor 3 then being baked and 
Fae, pt it, ona Pigplateand (tick it with _— and 

| act ayes 
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bayes, and ſerve it up with muſtard and ſugar in faucers, 
and lay the fowl on a napkin folded ſquare, and the tur- 
key laid corner- ways. 

Thus avy large fowl or other meat, asa leg of mutton, 
and the likes 


Meats proper for a ftofado may be any large fowl, a5" 


Turkey, Swan, Gooſe, Buſtard, Crane, Whopper; wild 
Geeſe, Brand Geeſe, Hearn, Shoveler, or Bittern, and many 
more 3 #5 alſo Veniſon, Red Deer, Fallow Deer,Legs of Mxt+ 
ton, Breaſts of Veal boned and larded, Kid or Fawn, Pip, 
Pork, Neats tOngues, and Udders, or any Meat; a Tur- 
key, Lard one pound, Pepper one ounce, Nutmegys, Ginger, 
Mace, Cloves, Wine a quart, Vinegar, half a pint, a quare 
of great Oyſters, Puddings,S auſages,twoLemons, two Cloves 
of Garlick. 


A Stofado- 


Take two turkeys,and bone them and lard them with 
great lard as big as your finger, being firſt (caloned with: 
pepper,and nutmegs,and being larded,lay it in ſicepin an + 
earthen pan or pipkin in a quart of white- wine, and half 
as much wine- vinegar, ſome twenty whole cloves, halt an 
ounce of mace, an ounce of beaten pepper, three raccs of 
lice ginger, halt a handful of falt, halt an ounce of flice 
nutmegs,and a ladle full of good mutton broth,and cloſe 
up the pot with a ſheet of ceurſe paſte, and bake it; it 
will ask four hours baking 3 then have a fine clean large 
diſh, with a fix penny French bread ſlic't in large ſlices, 
and then lay them in the bottom of the diſh, and fieep 
them with ſome good ſtrong mutton broth, and the fame 
broth that jt was baked in, and ſome roaſt mutton 


gravy, 


mm... 


218 The Accompliſht C O-OK: or, 


gravy, and diſh the fow), and garniſh it with the ſpices, 
.and ſome favſages, and ſome kind of good puddings,and 
marrow and carved lemons lic't, and lemon-peels. on 


T o bake any kind of Heads, and firſt of the Oxe or Bulluck 
Cbeeks to be eatex bot or cold. 


Being firſt cleanſed from the ſlime and fifth,cut them in 

- Pieces, take oat the bones, and feaſon them with pepper, 
falt,and nutmeg,then put them ina pye with a few whole 
cloves, a little ſeaſoning, ſlices of bacon, and butter over | $ 
all; bake them yery tender, and liquor them with but- || di 
ter and claret wine, 

Or boil your chickens, take out the bones and make 
paſty with ſome minced meat, and a caul of mutton un- || v 
der it, on the top ſpices and butter, cloſe it up in good 
cruſt, and make your pies according. to theſe forms. | 


/ 


Otherways. 


Bone and lard them with lard as big as your little fins 
ger {ca{oned with pepper,falt, and nutmeg,and laid into 
CS» che pyec or pally, with ſlices of interlarded 

Z bacon, and aclove or two, clole it up, and 
= bake it with ſome butter z make your pye 
A or paliy of good fine cruſt according to 

thele forms, Bing baked fill it up with 
good {weet butter, 


Otberways. 
You may make a pudding of tome grated bread, _ 
| | ced 
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ced veal, beef-fuet,: fome minced ſweet berbs, a minced 
onion, Eggs, cream, nutmeg, pepper, and ſalt, and lay it 
onthe top of your meat in the pye; and ſome butter,cloſe 
ic up and bake it, er. 


Otherways. 
Takea calves head,ſoak it well and take out thebrains, 
hoil the head and take out the bones, being cold tuff it 
with ſweet herbs and hard eggschop- 
ped (mall,minced bacon,andaraw egg 
or two, nutmeg, pepper, and falt ; and 
lay in the bottom of the pye minced 
veal 'raw, and bacon 3 then..lay- 
cheeks on it in the pye; and Mizzs:.; 
bacon on that, then ſpices, butte\ 
zmapes or lemon, cloſe it up, bake it, and liquog j 
butter only, 


Otherways. 
-Boil it and take out the bones, cleanſe it, and ſeafon1e 
with pepper, ſalt; and nutmeg, put ſome minced veator 


ſaet in the bottom of the pye, then lay 
EI 


on the cheeks, and on them a pudding 
== DD "made of minced veal raw and ſutv,cyr- 


rans, grated bread or parmiſan, eggs; 
ſaffron, nutmeg,-pepper, and falt, put 
'Jt on the head in the pye, with forte 
thin ſlices of interlarded bacon, thin 
flices alſo of veal and butter, cloſe it' 
up, 'and make it according to theſe 
forms, being baked, liquor it with 
butter only. 


To bake a calves Chaldron. 


| Poil it tender, and being cold mince it, and ſeaſon it 
with 
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wich-natmeg,pepper,cinamon,ginger, ſalt,caraway oe |= 
verjuyce,-or grapes, ſome currans, tugar, roſe- - water, and 
dates,(tir:them all together and fl your Pont It, and 
being baked ice it. 


Minced Pies of Calves Chaldrong, or Muggets. 
-:Boil it tender,and being cold minceit ſmall,then putts 
it S its of lard cut like dice, or interlarded bacon, ſon 
yolks of hard eggs- cut like dice allo, 
lome bits of veali'and mutton cut 
in the:ſame bigneſs, as alſo.larhb; 

+ goolebcrries, grapes be barbenjes, an 
ſcaſon it with nutmeg, pepper, and 
fill your pye, and lay qn it ory) 

{lices of interlarded bacon, and but 


cloſe it up, and bake it, liquor it with 
white-wine beaten with butter. 


To.bake a Calves Chaldron or Muggers 3 ina'Pye or little Fi 
yas or make a _— of pp: " or three Eggi- 


< [ cing half boiled, mince ic (mall, wit alfa phubdNſ 
beck-lact, and: Golew. it with beaten clovesand mace,nilt 
megs,a;Jiccle.oniomand minced lemon peel, and pit toit 
| theJjuyce of an-orange,,and mix all together. Thea make 
_ a plece of putt: paſte and bake itin a dith as other Flor 
cines,and cloſe it up 'with the other halt of the paſte, a 
beiggbaked put into it.the juyce of two or three oran- 
 Egs4nd ſtir the meat with the orange juyce well togethet 


and ferve it, &c.. 


To bake a Pig to be eaten coldcalled a Maremaid Pye. 
Take a Pig,flay.it.and quarter it, then bone it, take al 


ſo 2 good Ecl flayed, ſpeated, boned, and * ſeaſoriel 


with 


— 


| — 
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"| bs with pepper, falt', and nutmeg, then 
we CD» lay: a quarter of your pig in a round 


7 = 2 pye, and part of the Ecl on that quar- 

ter, then lay on another quarter on the 

other and thei more eel,and thus keep the order till your 

to pie be full,then lay a few whole cloves,ſlices of bacon and 

ne bacter, and cloſe it up, bake it in good tine palte, being 
lo, baked and cold; fill it up with good {weet butter, 


| Other way 
: Scald it,and bone it being firft cleanſed,dry the fides in 
ada clean cloth, and ſeaſon them with beaten nutmeg, pep- 
| perGalt, and chopped ſage 3 then. have two neats-tongues 
þ dried, well boil*d, and cold, ſlice them out all the length 
ft; thick as a half crown,and lay a quarter of your pig ina 
ith {ſquare or round pie, and flices of the tongue on ir, then 
another quarter of pig and more tongue, thus do four 
times double 3 and lay over all ſlices of bacon, a few 
4. þ cloves, butter, and a bay-leat or two then bake it, and 
7. | being baked, fill it up with good (weet butter, Make your 

Ipalie white of butter and flower. 

bf Otherways. 
ic} Take a Pig being ſcalded, flayed,and quartered, ſcaſon 
it {it with beaten nutmeg, pepper,ſalt, cloves,and mace, lay 
ke Jt in your pye with ſome chopped (weet herbs,hard eggs, 
currans,(or none) put your herbs between every lay,with 
e gooleberries, grapes, or barberries, and lay on the 
top flices of interlarded bacon and butter,cloſe it up,and 
bake it in good fine cruſt, being baked, liquor it with but- 
__—_—_— fugar. If to be eaten cold, with butter 


only, 


|. Otherways to be eaten hot. 
Cut it in/pieces; and make a pudding of grated bread, 


acam, ſuet, nutmeg, eggs, and datcs, make it into balls, 
and 


< 


— 


wa 
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| and Rick them with. ſlic*t almonds ; then lay the Pigit 
the pye, and balls on ir, with dates, potato, large Macy 
lemon, and butter 3 being baked liquor it. 


To bake foter Hares in a Pit. 

Bone them and lard ttiem with great lard, being fu 
ſcaſoned with nutmeg, and pepper,then take four ouncy 
of pepper, four ounces of tiutmegs, and eight ounces 
ſalt, mix them together, ſcaſon them, and make a round 
or ſquare pye of courſe boulted rye and mcalzthen the py 
being made put ſome butter in the bottom of it, and l;y 
on the hares one upon anotherz then put upon it a fey 

' whole cloves, a ſhect of lard over it, and good fioredf} P 
butter, cloſe it up and bake it, being firſt baſted over with} © 
eggs beaten together, or ſaffron; when it is baked liquor 
them with clarified butter, 

Or bake them in white paſic or paliy,if tobe eatenha,}] \ 
leave out half the ſcaſoning. "3 


a bake three Haves in @ Pie to be eaten cold: 


Bone three hares, mince them (mall, and lamp then 
with the ſeaſoning of pepper,ſalt,and nutmeg, then hare 
lard cut as big as ones little finger, and as long as wil 
reach from fide to ſide of your pyez then lay butter u 
the bottom of it, and a lay of meat, then a lay of laid 
and alay of meat, and thusdo five or (ix times, lay you * 
lard all one way,but laſi of all a lay of meat, a few whok 
cloves, and ſlices of bacon over all, and ſame butter,cic 
j it upand bake it, being baked fill it up with ſweet butta 

and fiop rhe veut. 2 

Thus you may bake any venilon,beef, mutton,yveal, 0 

xabits if you bake themin eatthen pans they will keep 

\  th<clongclt, 243-432 | ; | þ 
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© Ts bake a Hare with a Pudding in h14 belly. 


. For to make this pie you muſi take as followeth.a gal- 
» lon of flour, half an'ounce of nutmegs, half an ounce of 
F pepper, (alt, capers, raiſins, pears in quarters, prunes,With 
k grapes,lemon,or gooſeberries, and for the liquor a pound 
of ſugar, a pint of claret-or verjuyce, and lome large 
Mace. 

Thus alſo may you bake a fawn, kid, lamb, orrabit: 
Make your Haxe-Pye according to the foregoing form. 


To make minced Pies of a Hare- 

Take a Hare, flay it, and clean it, then take the flefh 
from the bones, and mince it with | 
ſome fat bacon or beet-ſuet raw, 
(caſon it with pepper, mace, nut- 
meg, cloves, and faltz then mingle 

2 all together with ſome grapes,goole- 

& berries, or barberries fill the pye, . 
cloſe it up and bake it. 


I Otherways. 

Mince it with beef-ſuct, a pound and-halt of raiſins 
minced, ſome currans, cloves, mace, falt, and cinamon, 
mingle all together, and fill the pye, bake it, and liquor it 
with clarets | | : 
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To make a Pumpion Pye. 

' Takea pound of -pumpion &llice ir,a handful of time 
alittle roſemary, and (ſweet marjoram ſiripped off th 
Ralks,chop them ſmall, then take cinamon,nutmeg, pep. 
per,& a few cloves all beaten,alſo ten eggs, & beat them, 

' then mix arid beat them all rogether, with as much ſug 
as you think fit,then fry them like a froiſe,after it is fried 
ket ic fiand cill it is cold,then fill your pye after this man- 

- Ner. Take ſliced apples fliced thin round ways, and lay: 
ayer of the froile, anda layer of apples, with currans be- 
-twixt the layers. While your pye is fitted, putin a good 
"deal of ſweet butter before you cloſe it. When the pycis 
baked, take ſix yolks of cggs,fome white wine or verjuyce 
'and make a caudle of this, but not too thick, cut up the 
Hd, put it in, and ſtir them well rogether whilſt the egps 
3nd pummpion be not perceived, and lo ſerve it up. 


To make a Lumber-Pye. 

Take ſome grated bread and beet-fuct cut into bits lik 

great dice, and fome cloves and mace, then (ome veal or 

pon minced ſmall with bect-(uet,lweet herbs,falt,ſugar, 

at yolks of {ix eggs boild hard and cut into quarters,put 

| "them to the other ingredients, with ſome barberries,ſome 

yolks of raw eggs,and a little cream,work up all together 

and pur it in the cauls of veal like little ſauſages; then 

bake them in a diſh, & being halt baked, have a pic made 

'and dryed in the oven put thele pyddings i into it with 

ſome butter, verjuyce, ſugar, ſome dates on them, larg: 

' Mace, grapes, or barberrics, and' marrow 3 being baked 
 Aerve. it with a cut cover on it, and:{crape ſugar on it. 

Otherways. 

et” Take ſome minced meat of chewits of veal, and put to 

4c (orne three or four raw eggs, make it into balls, the 

We "2 Ay S . put 
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Potato, Artichocks, and Skirret Pics, Page 261+ "# | Batalia pies, pag» 211+ 


Batalia Difh, or Florentine. 
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hoe 224, and 225. 


Minccd Pies. 


Minced Pies all theſe, 
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put them in a pye fitred for them according 

> to this form, hilt lay in the balls, then lay 

= on them ſome lic'c dates, large mace, mar- 

ow, and butter 3 cloſc it. up and bake ir, being baked,1i+ 

quor it with verjuyce, lagar, and butter, then ice it, and 
lerve It UP» | 


To make an Olive Pye, 
Take tythe; (weet marjoram, ſavory, fpinage, parſley; 
lige, endive, ſorrel, violet-leaves, and firawberry leaves, 
nince them very (mall with ſome yolks of hard cggs,thel 


zut to them half a pound of cur1ans, nutmeg, pepper, ci+ . 


mon, ſugar,and (alt,minced raifins,gooteberries,ot bar? 
tenics,and dates minced (mall, mingle all cogether, then 
ave ſlices of a leg of veal, or a leg of murton, cut thin 


and hacked with the back of a knite, lay them od a clean: - 


board and firow on the forefaid marenals, toul chem up 
ud put them in a pycz then lay of them ſome dites,mar- 
nw,large mace, and ſome butrer,cloſe it up and bike it; 
king baked cut it up, liquor it with butter, verjuyce, and 
gar put a flic*t Temon into it,and ferve it up with fcta- 
xd ſugar. | 


To bake. Loin, Breaſt, or R a Veal or Mutton. 
If you bake it with the-bones, Hoyr® a loin very well 


.% 


, >». and (caſon it Hith natmeg, pepper, 
gx abd falr,putit in your Pyc,and pur 
AT buttet to it; gloſe jt up; and bake it 
Y +jnggood cruſt, and hquor it with 
, * (tet butter, 

Thus alſo you may bake the breaſt, either in pye or pa- 
1,28 alſo the rack or ſhoutder,being fiuffed with ſweet 
eds, and fac of beef minced together and baked either 


VYCOr paſi Ys 


— 
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In the ſummer time you may add to it ſpinage,gdih 
berries, grapes, barberries, or ſlic* lemon, and in winty 
prunes, and currans,or raiſins, and liquor it with butter 
ſugar, and verjuyce. 


To make a Steak Pye the beſt way. c 


. Cut a neck, loyn,or breaſt into ſteaks, and ſeaſon then 1nd 
with pepper,nutmeg,and (alt 3. then have ſome few ſwethfl 
herbs minced (mall with an onjon,and the yolks of thre il (6 
or four hard eggs minced alſo; the pye being made,putin (ag 
Ge meat and a few capers,and firow theſe ingredientsaff the 
it, then put in butter, cloſe it up and bake it three hour If jul 
moderately, &c. Make the pye round and pretty deep. Þ| ft; 


| Otherway + 
The meat being prepared as before,ſeaſon it with nut. .þ,j 
meg, ginger, pepper,a-whole onion,and falt 3 fill the pye, Þf ivy 
then put in ſome large mace,balf a pound of currans,and 
buttex,cloſe it up and put it in the oven;bceing half baked 
put ina pint of warmed claret, and when you drawitto} 
ſend it up, 'cut the lid in pieces, and lick it in the mean py 
round the pye 3 or you may leave out onions, and putin Þ| 14 
ſugar and verjuyce. or 
Otherways, eg 


Take a loyn of mutton, cut it into ſieaks,and ſeaſcnit 
with nutmeg, pepper, and falt, then lay alayer of raiſin 
apd prunes in the bottom of the pye, ficaks on them and 
then whole cinamon,then more fruit and fieaks, thus do 
it three times, and on the top put More fruit,and grap6 ſo 
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vi lic'e orange, dates, large mace, and butter, cloſe it up 
and bake it, being baked,|11quor it with butter white wine 
4nd ſugar, ice it, and ſerve 1t hot. 


To bake Steak, Pies the French way. 


Seaſon the ſteaks with pepper,nutmeg,and falc lightly, 
ind ſet them by 3 then take a piece of che leanctt of a leg 
of mutton,and mince it {mall with ſome beef tuet and a 
{ew ſweet herbs, as tops of tyme, penniroyal, young red 
kge,grated bread, yolks of eggs, ſweet cream, raifins of 
the fun, &c. work all cogether, and make it inco little 
halls, and rouls, put them intoa deep round pye on'the 
feaks,then put to chem ſome butter,and ſprinkle it with 
rerjuyce,cloſe it up and bake it,being baked cut it up,chen 
joul ſage leaves in butter, fry them, and (iick them in the 
balls,ſexve the pye without a cover, and 1.quor it with the 
juyce of two or three oranges or lemons. 


Otherways. 


Bake theſe Reaks'in any of the foreſaid ways in patty* 
han or diſh,and make other palte called cold butter paltc3 
lake to a gallon of lower a pound 6 a half of butter,tour 
or ive eggs and but two whites, work up the butter and 
eggs into the flour, and being well wrought, put to It a 
little fair cold water, and make it up a fliff paſte. | 


To baix a Gammon of Bacon, *%* 

Steep it all night in water, ſcrape it clean, and tuff it 
with all manner of ſweet herbs, as (age, tyme, parſley, 
lweet marjoram, ſavory, violet-keaves,tirawberry leaves, 
kami, roſemiary,penniroyal, @&c.being cleanied and chop- 
fed (mall with fome yolks of hard eggs, beaten nutmeg, 
ad pepper, ftuff ic and boil ir, and being tine and terider 
oil'd and cold, pare the under fide, take off the skin,and 

R 2 ſeaſon 
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ſcaſon it with nutmeg and pepper, then lay it in your 
or palty with a few whole cloves, and ſlices of raw baco 
over it, and butter; cloſe it up in pye or paſty of ſhorfl 
paſte, and bake it. al 
To bake wild Bore. fi 
Take the leg,ſcaſon it,and lard it very well with goof 6; 
big lard ſeaſoned with nutmeg,pepper,and beaten gingn, iſ 4 
lay it in a pyeof the form as you le; if 
being ſeaſoned all over with the x 
ſame ſpices and falt, then puta few it 
whole cloveson it,a few bay-leave, il « 
large ſlices of Jard, and good flor þ 
of butter, bake it in fine or couſ:fÞ «« 
cruſt, being baked, liquor it with good ſweet butter, and | ( 
ſtop up the vent. 
If to keep long, bake it in an carthen, pan-in thee ff 9 
boveſaid ſeaſoning, and being baked fill it up with but-Y| & 
ter, and you may keep it a whole year. 


| To bake your wild Bore that comes out of France. 
Lay it in (oak two days, then parboil it, and ſeaſon it 
with pepper, nutmeg, cloves, and ginger 3 and whenit 
is baked fill it up with butter. 


To bake Red Deer. 


WEEEEEEEEST 
: | VMmVA..y 


WI 
VBIS—— 
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| Take a fide of red deer,bone it and ſeaſon it,then tak 
out the back ſfinew and the skin, and lard the _ 
"y ba 


It 
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hack with = lard as big as your middle finger 3 be. 
ing firſt ſealoned with nutmeg, and pepper 3 then take 
ſour ounces of pepper, four ounces of nutmeg, and fix 
ounces of ſalt, mix them well together, and ſeaſon the 
fide of veniſon 3 being well ſlaſhed with a knife in the in- 
fide for to make the ſeaſoning enter z being ſcaſoned,and 
1pye made according to thele forms, put lome butter in 
the bottom of the pye, a quarter of an ounce of cloves, 
and a bay-leaf or two, lay on the fleſh, ſeaſon it, and coat 
it deep,then put on a few cloves,and good ſtore of butter, 
doſe it up and bake it the ſpace of eight or nine hours, 
but firſt baſte the pye with fix or ſeven eggs, beaten well 
together, being baked and cold fill it up with good 
ſweet clarified butter. 

Take for a fide or half hanch of red deer, half a buſhel 
of rye meal, being courſely ſcarſed, and make it up very 
tiff with boiling water only. 

If you bake it to eat hot, give it but half the ſeaſon- 
ing, and liquor it with claret-wine and good butter. 


To bake Fallow-Deer to be eaten bot or cold. 


Take a ſide of veniſon,bone and lard it with great lard 
3 big as your little finger, and ſeaſon it with two ounces 
of pepper,two ounces of nutmeg,and four ounces of ſalts 
then have a pye made, and lay ſom« butter in the bottom * 
of it, then lay in the fleſh, the inſide downward, coat it 
thick with ſeaſoning,and put to it on the top of the meat, 
with a few cloves, and good fore of butter, cloſe it up 
and bake it, the pye being firſt baſted wjth eggs, being ba- 
ked and cold, fill it up with clarified butter, and keep it 
to cat cold. Make the paſte as you do for red deer, eourle 
dreſt through a boulter, a peck and a pottle of this meal 
will ſerve for a fide or half hanch of a buck, 
: R 3 To 
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To bake a fide or balf Hanch ts be eaten hot. 


Take a fide of a buck being boned,and the skins taken 
away, ſeaſon it only with two ounces of pepper, and; 
much (3lt, or half an ounce more,lay it on a ſheet of fine 
paſig with two pound of beef ſuet,finely minced and bey 
with a little fair water, and laid under it, clole it up an{ 
bake it,and being fine and tender baked,put to it a good 
Jadle-full of gravy,or good firong mutton broth. 


To make a Paſte for it. 


Take a peck of flour by weight,and lay it on the paſte. 
ry board, make a hole in the midſt of the flour, and 
to it five pound of good freſh butter,the yolks of (ix epps 
and but four whites, work up the butter and eggs int 
the flour, and being well wrought together, put ſome 
fair water to it, and make it into a [tiff paſte. 

In ehis faſhion of fallow deer you may bake goat, doe 
ora paſty of veniſon. 


To makg meer ſauce, oy a Pickle to keep Veniſon in 
that i tainted. 


Take ſirong ale and as much vinegar as will makeit 
ſharp,boil it with ſome bay-falt,and make a firong brine, 
- ſcum it,and let it {iand till it be cold, then put in your we 
niſon twelve hours, prels it,parboil it, and ſeaſon it, then 
bake it as before is ſhown, 


Other Sauce far tainted Vquiſons 
Take your venifon,aad boil watcr,beer,znd wine vine 
gar together and ſome bay-leaves,tyme,ſavory,roſemary, 
and, tennil, of each a haydful, when it boils put in your 
veniſon,parboil it wcll and preſs it,and ſea(on it as =_ 
£ ald, 


il 
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kid;bake it for to be eaten cold or hot,and put ſome raw 
minced rutton under it. 


Otherways ts preſerve tainted Veniſon. 


Bury it in the ground 1n a clean cloth a whole night, 
ind it will cake away the corruption, (avour, or ſtink: 


Other meer Samces to counterfeit Beef or Mutton to give 
it a Veniſon colour. 


Take (mall beer and vinegar, and parboil your beef in 
it, let it ſteep all nighe, then put ſome turnſole to it, and 
being baked, a good judgment ſhall not diſcern it from 
red or tallow deer. 


Otberways to counterfeit Ram, Wether, or any Mutton 

for Veniſon. 

Bloody it in ſheeps, lambs, or pigs blood,or any good 
and new blood, feafbr it as before, and bake it either for 
hot or cold. In this faſhion you may bake mutton, lamb, 
or kid. 


To make Umnble-Pies. 


Lay minced beef-(uet in the bottom of the pie,or ſlices 
of interlarded bacon, and the umbles cut as big as (mall 
dice, with fome bacon cut in the ſame form,and (caſoned 
with nutmeg, pepper,and (alt,fill your pyes with it, and 
ſlices of bacon and butter, cloſe it up and bake it, and li- 
quor it with claret, butter, and ſtripped tyme. 


To makg Pies of Sweet-breads or Lamb ſtones. 
Parboil them and blanch them, or raw ſweet-breads or 
ſtones, part them in halves, and ({caſon them with pepper, 
nutmeg,and falt,feaſon them lightly;chen put in the bot- 
tom of the pie fome ſlices of interlarded bacon,and ſome 
| R 4 pieces 
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pieces of artichocks or muſhrooms, then ſweet-breads o; 
ttones, marrow, gooſcberries, barberries, grapes, or lic; 
lemon, cloſe it up and bake it, being baked liquor it with 
butter only. Or otherwiſe with butter, white-wine, and 
ſugar, and ſometimes add ſome yolks of eggs. 


To make minced Pies or Chewits of a Leg of Veal, Neat. 
FT | Tongne, Twrkey, or Capone 


Take to agood leg of yeal {ix pound of beef-ſuet, then 
take the leg of veal, bone it, parboil it, and mince it very 
fine when 1t is hot z mince the ſuet by it (elf very fine al- 
ſo, then when they are cold mingle them together, then 
ſeaſon the meat with a pound of ſliced dates, a pound of 
ſugar, an ounce of nutinegs,an ounce of pepper, an ance 
of cinamon, half an ounce of ginger, half a pint of ver- 
Juyce, a pint of roſewater,a preſerved orapge,ar any pee! 

tine minced,an ounce of caraway-comfits, and fix pound 
of currans; put all theſe into a large tray with half ; 
handful of ſal, ſtir them up all together, and fill your 
Pies, cloſe them up, bake chem,and being baked, ice them 
with double refined ſugar, roſe-water, and butter, 

Make the paſte witha peck of flour, and ewo'pound of 
butter boil'd-in fair water or liquor, make it up boiling 
hot, | | | 


To makg minced Pies of Mutton 

Take to a leg of mutton four pound of beef-ſuet, bone 
the leg and cut it raw into ſmall pieces, as alſo the ſuet, 
mince them together very fine, and being minced ſealon 
it with two pound of currans, two pound of raiſins, two 
pound of pranes, an ounce of caraway-ſced, an ouncedt 
nutmegs, an ounce of pepper,” an ounce of cloves and 
mace, and-lix ounces of ſalt 3 tir up all together, fill the 
Pics,znd bake them as the foxmer, i 
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To make minced Pies of Beef. 

Takea ſtone or cight pound of beef, alſo cight pound 
of ſuet, mince them very (mall, and put to them eight 
ounces of ſalt, two ounces of nutmegs, an ounce of pep- 
per,an ounce of cloves and mace, four pound of currans, 
and four pound of raiſins, fiir upall theſe together, and 
fill your pyes. 


Mixced in the French faſhion, called Pelipate, or in Engliſh 
Petits, made of Veal, Pork, or Lamb, or any kjnd of Ve- 
#iſon, Beef, Powltrey, or Fowl. © 
Mince them with lard,and being minced, ſeaſon them 

with ſalt,6 a little nutmeg,mix the meat with ſome pine- 

apple-ſeed, and a few grapes or gooleberries 3 fill the pies 

&ake therp, being baked,liquor them with a little gravy. 
Sometimes for variety in the Winter time you may 

ule currans inſtead of grapes or gooſcberries, and yolks 

of hard eggs minced among the meat. 
Minced Pies intbe Italian Faſhion. 

Parboil a leg of veal, and being cold mince it with 
beef-ſuet,and ſeaſon it with pepper,ſalt,and gooſeberries 
mix with it alittle verjuyce, currans, ſugar, anda little 
laffron in powder. 


Forms of minced Pyes, 
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To make an extraordinary Pie, or 8 Bride: Pye of ſend po 
Compounds, being ſeveral diftin Pies ou one bottom, || th 


Provide cock-ftones and combs, or lamb-ſtenes and || up 
{weet- breads of veal, a little ſet in hot water and cut 
tO piece$zalſo two or three 0x-pallets blanched and ſlie't, 
A pint of oyſters, ſliced dates, a handful of pine kernels, 
little quantity of broom buds pickled,ſome tine interlard- 
ed bacon ſliced,nine or ten cheſnuts roſted and blanched, 
ſeaſon them with ſalt,nurmeg,and ſome large mace, and 
chalg it up. with ſome butter. For the caudle,beat up ſome 
battcr, with three yolks of eggs, ſame white or claret la 
" wias, |. 
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wine, the juyce of a lemon or two; cut up the lid, and 
pour 08 the lear, ſhaking it well rogether, then lay on 
the meat,ſlic*c lemon, and pickled bazbernies,and cover it 
zg2inglet theſe ingredients be put into the moddle or (col> 
lops of the Pye. 

Several other Pies belong to the firſt form, but you muſt 


Y be ſure to make the three taſhions proportionably an« 


ſwering one the other;you may {ct them on one bottom 
ofpaſic, which willbe more convenicntzor it you let ther 
ſeveral you may bake the middle one tull of flour,it being 
baked and cold, take out the flour in the bottom, aud put 
io live birds, or a ſnake, which will ſeem firange to the 
kcholders, which cut up the pic at the Table. This is 
only for a Wedding co pals away time, 

Now for the other Pies you may till them with ſeveral 
ingredients,as in one you may put oyltcrs, bcing parboil'd 
and bearded, ſcaſon them with large mace, pepper, ſome 
beaten ginger, and ſalt, ſcaton them lightly and fill the 
Pie, then Iay on marrow and fome good butter,cloſe it up 
and bake it. Then make a lear for it with white wine,the 
oytter liguor, three or four oylicrs bruiſed in pieces to 
make it ſtronger, but take out the pieces, and an onion,or 
rub the bottom of the diſh with a clove of garlick it be» 
ing boi'd, put in a piece of butter, with a lemon, (weet 
herbs will bc good þoild in it, bound upfali together,cut 
up the 11d, or make a hole tolet the lear jn, &c. 

Another you may make of prawns and cockles, being 
ſealoned as the tirit, but no inarrow : a few pickled muſh» 
roms, (if you have them) it being baked, beat up a 
piece of butrer, a little vinegar, a ſlic*t nutmeg, and the 
= of two or three oxanges thick, and pour it into the 

Co X 
A third you may make a Bird pis3 take young Birds,a, 


larks, pulled and drawn, and a forced meat to put in th, 
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bellics made of grated bread, ſweet herbs minced ye 
ſmall, beet (uet,or marrow minced, almonds beat withz 
little cream to keep them from oyling, a little parmiſan 
(ox none) or old cheeſe 3 ſeaſon this meat with nutmeg 
ginger,and ſalt, then mix them together with creamand 
eggs like a pudding, ſtuff the larks with it,then ſeaſon the 
larks with nutmeg, pepper,and falt, and lay them in the 
pic, put in ſome butter, and lcatcer between them pine. 
kernels,yolks of eggs and ſweet herbs, the herbs and egy 
being minced very (mall z being baked make a lear with 
the juyce of oranges and butter beat up thick,and ſhaken 
well together. 

For another of the Pies, you may boil artichocks, and 
take only the bottoms for the Pic, cut them into quarter; 
or leſs,and ſeaſon them with nutmeg. Thus with ſeverl 
ingredients you may fill up the other Pies. 


For tbe outmoſt Pies they muſt be Egg-Pies. 


Boil twenty eggs and mince them very (mall, being 
blanched, with twice the weight of them of beef-ſuet 
fige minced alſo; then have half a pound of dates flict 
with a pound of raiſins, and a pound of currans wel 
waſhed and drycd, and half an ounce of cinamon fine 
beaten, and a little cloves and mace fine beaten, ſugar a 
quarter of a pound, a lictle ſalt, a quarter of a pint of 
role-water, and as much verjuycg and ſtir and mingleall 
well together, and fill the pies, and cloſe them, and bake 
them, they will not be above two hours a baking, and 
ſerve chem all ſeventeen upon one diſh, or plate, and ice 
them, or ſcrape ſugar on them; every one of theſe Pics 
ſhould have a tuft of paſte jagged on the top. 
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To make Cuſtards divers ways. 

Take to a quart of cream,ten eggs,halt a pound of ſu- 

\ half a quarter of an ounce of mace, half as much 
ginger beaten very fine, and a ſpoonful of ſalt, ſirain 
them chrough a ffrainerz then the forms being finely dri- 
ed in the oven, fill them full on an even hearth, and bake 
them fair and white, draw them and diſh them on a diſh 
and plate 3 then ſirow on them biskets red and white, 
tick muskedines red and white, and ſcrape thereon dou- 
ble refined ſugar. 

Make the paſte for theſe cuſtards of a pottle of fine 
four, make it up with boiling liquor, and make it up fiiff, 


To make an Almond Cuſtard. 


Take two pound of almonds, blanch and beat them 
yery fine with rofe-water, then firain cher with ſome 
two quarts of cream, twenty whites of eggs,and a pound 
of double refined ſugar 3 make the patie as beforeſaid, 
2nd bake it in a mild oven fine and white, garniſh it as 
before and (crape fine fugar over all, 


To make a Cuſtard without Eggs. 


Take a pound of almonds, blanch and beat them with 
rle-water into a fine paſte, then put the ſpawn or 
tw of a Carp or Pike ttyit,and beat them well together, 
with ſome cloves,mace,and falt,the ſpices being tirft bea- 
ten,and ſome ginger,firain themwith ſome fair ſpring wa- 
ter,and put into the ſirained fiuff half a pound of double 
refined ſugar and a little ſaffron, when the paſte 1s dried 
nd ready to fill, put into the bottom of the coffin ſome 
lic't dates,raifins of the ſun ſtoned,and ſome boiled cur- 


Jeans, fill them and bake them 3 being baked ſcrape ſugar 


On 
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on them. Be ſure always to prick your culiards or frat the 


before you let themin the oven. th 

If you have no row or ſpawn, put rice flour infiey; | 0 

thereok. | G 
t 

To make an extraordinary good Cake. ha 


Take half a buſhel of the befi four you can get very 
faely (carſed, and lay it upon a large Paliry board, make 
a hole in the midſt thereof, and put to it three pound of Þ 
the beſt butrer you can get 3 with fourteen pound ofcur. 
rans finely picked and rubbed, three quarts-of good new 
thick creamwarm'd,two pound of fine ſugar beaten, three If of 
Pints of good new ale, barm or yeaſi, four ounces of cina. |} th 
mon fine beaten and ſcarſed,alſo an ounce of beaten gin- | of 
ger, two ounces of nutmegs fine beaten and ſcarſed ; put I to 
in all theſe materials together, and work them up into | V 
an indifferent tiff paſte, keepit warm till the oven be hot, F ti 
then make it up and bake it,being baked an hour anda | i 
half ice it, then take four pound of double refined ſugar, 
beat it and fearſe ic, and put itin a deep clean ſcowred 
Skillet the quantity of a gallon, boilitco a candy height 
With a little roſe: water, then draw the cake, run it all 
over, and let it into the oven till it be candied, 


To make a Cake otherways- 


Take a-gallon of very fine flour and lay it on the paſtry 
board, chen ſirain three or four eggs with a pint of 
barm, -and put it into a hole made in the middle of the 
flour with rwo nutmegs finely beaten, an ounce of - 
namon,and an-ounce of cloves and mace beaten fine allo, 
halfa pound of lugar, and a pint of cream: put thelein- 
to the flower with ewo ſpoonfuls of ſalt, and work it up 
good and fliff then take balf the paſte, and work three 


Pound of currans well picked and rubbed into it,then - 
the 


4 
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the other part and divide it into two equal pieces, drive 
them out as broad as you would havexhe cake, then lay 
a4 | anc of the ſheets of paſte on a ſheet of paper, and upon 
that the half that bath the currans, and the other part on 
the top, cloſe it up round, prick it, and bake it; being 
baked, ice it with butter, ſugar, and roſe-water, and ſet 
it again into the oven. 


To make French Bread the bift way. 


| Takea gallon of fine flour, and a pint of good new ale 

harm or yeaſt, and put it to the flour, with theawhites 

ee I of fix new laid eggs well beaten in a diſh, and mixt with 

14- || the barm in the middle of the flour, alſo three ſpoonfuls 

n- {f of fine ſalt 3 then warm ſome milk and fair water,and put 

ut  toir, aod make ic up pretty fiiff, being well wrought and 

to | worked up, cover .it:in a boul or tray with a warm cloth 

pt, © tillyour oven be hot 3 then make it up either in rouls, or . 
Ja I faſhion it in little wooden diſhes and bake it,being baked 

ar, | 02 quick oven, chip it hot. 
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To bake all mianner of Curneld Fruits in 
Pyes, Tarts, or made Diſhes, raw 
preſerved, as Quinces, Wardens, Pears, 

' Pippins, &c, 


4 : . $g © 4 » us 
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EE. To bake a Quince Pye- | 
Ee *— Jgua fair Quinces,' core and pare them very thin, 
+. * and putthemin a Pye, then put in it two race 
| "FRE" A ginger ſlic't, -as much cihamon broken into bits, and 
{- - Yomecight or ten whole cloves; lay.them in the bottom 
.- of the Pye, and lay on the Quinces cloſe patked, with 
£- much fige refined ſugar as the Quinces weigh, cloſe it up 
2 _andbakeit,and being well ſoaked the ſpace of four or fir: 
& hours, iceit. 
| Otherways. 
 Takea gallon of flour, a pound and a half of butter 
fix eggs, thirty quinces, three pound of ſugar, half an 
olince of cinamon, half an ounce of ginger, half an ounc: 
of cloves, and ſome roſe-water, make them in a Pye ot 
Tart, and being baked ſfirew on double refined ſugar. 


SE bb + Otherways. | 
3h Bake theſe Quinces raw, flic't very thin, with beaten 
=... Cinamion, and theſame quantity of ſugar, as before,cithct 
intart, patty-pan, diſh, or in cold butter-paſte, ſome 
+ | F eines 
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Phe Forms of double bordered Cuſtards, pag. 237: 


3 
Several Forms of Cheeſccakes, page 287, 238, 290, 291» 
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The Form of a Sturgeon, dag 367, 36% | Sturgeon pies, 373, 374» 375» 379, 37 9+ 
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Forms of Carp pyes, pag: 314, 316» 


Ojitzr pyes, p33-2934 294 295, 295 - * Lamprey pies pag 3471 34%, 34% 
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A'l manner of Cut-Laid Tarts, cither in puff paſie, or any ſtrained f::ff, or of pref. rved ſtone: fruit or CurnePd fruit, 


o pant I2 _ 
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Q :ince pics, Page 4-3 241» 
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Place this berwe 


r 
mes mix them withwardens,pears,or pippins,and ſome 
pinced cit7On. 


To make a ©uince Pye otherways. 
Take Quinces and pretcrve them, being tirlt coared and 


ookery. 24 
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tke as much as the quigces weigh,and to every pound of 
gar a pint of fair water,make your lirrup ina preſerving 
an; being ſcumm'd and boil'd ro a firrup, put in the 
inces, boil them up till they be well coloured, and be- 
1g cold, bake them in pyes whole or in halves,in a round 
ut, diſh, or patty-pan with a cut cover, or in quarters} 
xing baked put 19 the ſame firrup, but before you bake 
em, put in more fine ſugar, and leave the ſicrup to put 
afterwards, then ice it. 

Thus you may do of any curnel'd fruits, as wardens, 
ippins,Pears,pcarmains,green quedlings,or any good ap-= 
les, in laid tarts, or cuts, 


[ make a ſlic't Tart of Quinces, Wardens, Pear, Pippins, 


in ſlices raw of divers Compounds. 


rits alone one. amongſt the other 3 put co ten pippins 
x quinces,fix wardens,cight pears,and two pound of (u- 
ar, cloſe 1t up, bake it 3 and ice it as the former tarts. 
Thus you may alſo bake it in patty: pan, or diſh, with 
id butter palie. 


I bake Quinces, Wardens, Pears, Ripping, wr any Fruits 
preſerved to be baked in Pies, Tarts, Patty-pan or Diſh« | 

Preſerve any of the forcſaid in white: wine & fug3rtill 
$ 


f - D |. - _ » 
. . _ - «a . F = 
- » 


Karcd, then make a i1rrup of fine ſugar and ſpring water, 


The foreſaid fruits being tincly pared,and flic't in very*,._ 2} 
hin ſlices 3 ſeaſon them with beaten cinamon, and cat _ 
led citron minced, candied orange, or both, or raw'&- | k 
znge peel, raw Icmon peel, fennil-(eed, or caraway-ſeed® 1 
r without any of theſe compounds or (ſpices, but the. 


the 
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the ficrup grow thick, then take the quinces out of it,a 

lay them to cool in a difh, then ſet them into the pyeu 
prick cloves on the tops with fome cinamon, and goof | 
fore of refined fugar, cloſe them up. with a cut cove 

' and being baked, ice it, and fill it up with the ſym 
they were firſt botted in. 


Oiberways- 


You may bake them in an earthen pot with fome c 
ret-wine and (lugar, and keep them for your ufe. 


To make a Trotter Pye of Quinces, Wardens, Pears, & 


Take them either ſeverally or all together in quarters,t 
flic*c raw, if in quarters put ſome whole ones amongi 
ehem,if flic'r beaten ſpices, and a little butter and (ſugar 
take to twelve quinces a pound of fuger,and a quarterdlY c 
a pound of butter, cloſe it up and bake ic, and being bo} p 
ked cut it up and math the truit to pieces, then put inff © 
ſome cream, and yolks of eggs beaten together, and pul þ 
i into the Pye, ftir all together, and cut the cover int] 
five or fix pieces like Lozenges, or three (quare, addy] « 
fcrape on lugar. 


To make a Pippin Pye. 


Take thirty good large pippins, pare them very this 
and make the Pye,then put in the pippins,thirty cloves; 
quarter of an ounce of whole cinamon, and as muchps 
red and flic'r, a quarter of a pound of orangado, as mud 
of lemon in ſucket, and a pound and halt of refined 
gar, clofe ir up and bake it,it will ask four hours baking 
then ice K with butter, ſugar, and roke- water. 
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"i To make a Pippin Tart accoraing #0 #b44 fy, 


Take fair pippins and pare thetn, then cut them in 
quarters, core them and ſtew chern in claret- wine, whole 
cinamon,and flic't ginger ; flew them half an hour, then 
put them into a dith, 4nd break thera not, when they arc 
cold, lay them one by one into the tart,then lay on ſome 
green cittern minced (mall, candied orange or coriander, 


Put on ſugar and clofe it up,bake it,and ice it,then ſcrape 


on ſugar and ſerve it, 
To make a Pippin Tart either in Tart, Patty-Pan, or Diſh. 


Take ten fair pippins,preſerve them in white wine,ſt- 
gar, whole cinamon.fl:c*t ginger,an4 eight or ten cloves, 
being fincly preſerved and well coloured, lay them on a 
cut fart of ſhort patte 5 or in place of preſerving you may 


bike them between two diſhes in the oven for the 


lorelaid uſe. 
| A made Diſh of Pippins- | 
Take pippins, pare and ſlice them, then boil them in 
S 2 claret 
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claret-wine in a pipkin, or between two dilhes with 

pom ſome ſugar, and beaten cine 

mgn, when ?*tis boiled gogd 

- and thick, maſh it Ike marmsy 

Jade, - and put in a diſh of pf 

palic or ſhort paſicz according 

to this form with a cut cove, 
and being baked ice it. 


Ce ow 


To prefirnt Pippins 31 flicer- 


Make pippins and flice them round with the coars or 
kernels in, as thick as a half-crown piece, and ſome 
tmon-peel amongſt them in ſlices, or elſe cut like (mall 
lard,or orange peel firli boil'd & cut in the fame manner; 
- then make the ſyrrup weight for weighr,and being clari- 
fied and ſcummed clean, put in the pippins and boil them 
up quick;to a pound of ſugar put a pint of fair water,ora 
pint of white-wine or claret, and make them of two 
colours, 


To make a Warden or a Pear Tart quartered. 


Take twenty good wardens, pare them, and cut them 
Ina tart, and put to them two pound of refined ſugir, 
twenty whole cloves, a quarter of an ounce of cinamon 
broke into little bies, and three races of ginger pared and 
flic*ethin; then cloſe up the tart and bake it, it will ak 
five hours baking, then ice it with a quarter of a poutd 
of double refined ſugar, roſe-watcr, and butter. 


Othir | 
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Other Tart of Wardens, Qainces, or Peart. 


Firſt bake them in a pot, then cut them in quarters and 
coar them, put them in a tart made according to this 
form,cloſe it up,and when it is baked, ſctape'on'tugar, ' 


To moeke a Tart of Green Peaſe. 
\ Take green peaſe and boil chem tender, then pour 
them out into a cullender, ſeafon them with affren, (alz, 
and put ſugar to them and {ome (weet butter, then cloſe 
it up and-bake it almoſt an hour, then draw it forth of 
the oven and iccit,put ina little verjuyce,and hike then 
well together, then ſcrape on ſugar, and ſerve it in« 


To make a Tart of Hips. 


Take hips,cut them, and take out the ſeeds very clean, 
then wafh' (hem and ſeaſon them with ſugar,” cinamon, 


and ginger, cloſe the tart, bake it, ice it, ſcrape on fy + 


par, and ſerve it in. 


To moke a Tart of Rice- 
Boil the tice in .milk or cream, being'tender boil'd 
Pour it into a diſh & ſeaſon it with nutmeg, 'ginger,cina- 
| 9 3 mon 
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| mon, pepper, ſalt, ſugar, and the yolks of fix eggs, Put it 
in the tatt with ſome juyce of orangezclofe it ap and bake 
it, bcing baked ſcrape on ſugar, and (o ſerye it up, 


To make a Tart of Medlery. | 
Take medlers that are rotten, ftrain them,and ſet then 
on a chafing-diſh of coals, ſeaſon them with ſugar, cina- 
mon & ginger, put ſome yolks of eggs to themylet it boil; 
liccle,and lay it in a cut tartzbeing baked ſcrape on ſug, | 


To make a Cherry-T art- 

Take out the ſtones, and lay the cherries into the tart, 
with beaten cinamon, ginger, and ſugar, then cloſe it up, 
bake ir, and ice it 3 then make. a firrup of muskedine, and 
damask water, and pour itinto the tart, ſcrape on ſugar, 
and fo ſerveit, . 


J- 


To wmakg 48S trawberry Tart. 


Waſh the ſtrawberries, and put them into the Tart, 
ſealdn them with cjinaman, ginger, and a little red wine, 
then put on ſugar, bake it half an hour, ice it, ſcrape on 
ſugar, and ſerve it. | 


To mak? a Toffety-Tart- 
Firſt wet the paſte with butter and cold water, roulit- 
yery thin, theu lay apples inlays, and between every lay 
of apples, ſtrew ſome tine {ugar,and ſome lemon- peel cut 
very (mall,you may alfo put ſome fennil- ſeed to themjlet 
them bakean hour or more,then ice them with roſe-wa- 
ter; (lugar, and butter, beaten together, and walh them 0- 
ver with the fame, firew more fine ſugar on them, and 
Put them. intq the oyen again, being cnough ſerve them 
hot or cold. 4 x 670 ; 
FJ 0 
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Put i To make an Almond-Tart- 


'Þ Strain beaten almonds with cream, yolks of eggs, ſu» 
2x, cinamon, and ginger, boil it thick, and fill your tart, 
ing baked ice its 


h 
ru To make a Damſon Tart. 

| | 
a, Boil them in wine, and ſtrain them with cream, ſugar, 
Icnamon, and ginger, boil it thick and fill your tart. 


art, | Jo moky @ Spinage Tart of three colours, green, yellow 
up, 8nd whit Cs 


Take two handfuls of young tender ſpinage, waſh it, 
znd put it into a skillet of boiling liquor z being tender 
boil'd have a quart of cream boil'd with ſome whole ci- 


8amon,quartered nutmeg,and a grain of muskzthen ow 
$ 4 t 
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the cream, twelve yolks of cggs, and the boilPd {pinage 
into a diſh, with ſome roſe+warer, a little ſack, and (ons 
fine (agar, boil it over a chathng-diſh of coals, and fit 
that it card not,kcep It till the tart be drycd in the own, 
and diſh it in the form of three colours,green,white, al 
ycllow. 


To make Cream Tartr. 


Thicken cream with-muskefied bisket bread, and (er: 
it in a diſh, ſtick wafers round about it, and ſlices 
| | prelerved citron, ail 
in the middle a prefer. 
ved orange withbiskets 
the garniſh of the diſh 
being of putl-paſte, 
Rue Or you may boil quin- 
ces, wardens, pears,and pippins in ſlices or quarters, and 
{train them into cream, as allo thele fruits, melacattons, 
neQurnes,apricocks,peaches,plums, or cherries,and make 
your tarts of theſe forms. 


To make a French Tart. 


Take a pouud of almonds, blanch and beat them into 
hoe paſte in a ſtone mortar, wich roſe-water, then bet 
the white breaſt of acold roaſl turkey being minced, and 
beat with it a pound of Jard minced, with the marrow of 
four. bones, and a pound of butter, the juyce of three le 
maps, two paund of hard ſugar; being fine beaten, flice 

2 whole green piece of citron in ſmall ſlices, a quarter ol 
' 2 pqund of piſtaches, and the yolks of eight or ten cgg%, 
mingle all together, then makea paſte for it with cold 
butter, ro or thice eggs, and cold water, | 


To 
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na 
by To make a Quodling Pie. | 
itch Take green quodlings and quodle them,peel them,and 
ver, Þ put chem again into the ſame water,cover them cloſe,and 
al let thein ſimmer on embers till they be very green, then 
take them up and let them drain, pick out the noſes, and 
leave on the ſtalks,then put them in a pic,and put to them 
fine ſugar, whole cinamon,ſlic*e ginger, a lictl: musk, and 
roſe-water,cloſe them up with a cut cover, and as ſoon as 
am it boils up in-the oven, draw it, and ice it with roſe- was 
So} ter, butter, and ſugar. 
and] Or you may preſerve them and bake them in a diſh 
fer} with paſte, tart, or patty-pan. 


fl To make a Diſh in the Italian Faſhion, 


Take pleaſant pears,ſlice them into thin ſlices,and put 
in-£Y to them half as much ſugar as they weigh, then mince. 
od } ſome candied citran and candied orange (mall, mix ic 
;;, | with the pears, and lay them on a bottom of cold but- 
ke U ter-paſte in a patty-pan with ſome fine beatencinamon 3 

lay on the ſugar and cloſe ic up, bake it, being baked,ice 
it with roſe-water, fine lugar, and butter, 


For the ſeveral Colours of Tarts. 


tOfl If to have them yellow, preſerved quinces, apricocks, 
at Þ neQuurnes, and melacattons, boil ther up in white- wine 
df with ſugary and firain them. 
ff Otherways, firained yolks of eggs and cream. 
» |  Forgreen tarts take green quodlings, green preſerved 
* | pricocks,green preſerved plums,gicen grapes,and green 
|] gooſtberries. 
| For red tarts, quinces, pippins,cherries,rasberries, bar- 
| | berries, red currans; red gooleberries, damlias. 

For black tarts, prunes, and many other berries preler- 
ved, | For. 
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| For white tarts, whitcsof eggs and cream. 
Of all manner of tart-ſiuff trained, that carries his 


four black, as prunes, damfons, &c. Far lard or ſet Tan; 
diſhes, or patty-pans. | 


Tart fluff of Damſons. 


Takea pottle of damſins and good ripe apples, being 
parcd and cut into quarters, putthem into an earthen pg 
with a little whole cinamon ſlic't ginger, and (ſugar, baky 
them and being cold ſirain them with ſome rolc- watey, 
and boil the ſtuff thick, &c. 


Other Tart ſtuff that carries its colour black. 


Take three pound of prunes, and eight fair pippins ps 
red and cored,ftew them together with ſome claret wing, 
ſome whole cinamon, flic*t ginger, a ſprig of roſemary, 
fugar, and a clove or two, being well tiewed and cold, 
ficain them with reſc-water and (ugar. 


To make other black Tart Stuff. 

Take twelve pound of prunes,and {ixteen pound of ral 
fins, waſh them clean, and fiew them in a pot with wa- 
ter, boil them till they be very tender, and then firain 

them chrough a courſe (xaineriſeafan it with beaten gin 
ger ayd ſugar, and give it a walm oa the fire, 


Tellow Tart Stuff. 

Take twelve yolks of eggs, beat them with a quartd 
cream, and bake them in a ſoft oven; being baked firain 
them with ſome fine ſugar, roſe-water,musk,ambergriele, 
and alittle ſack, orin place of baking, boil che cream 


andeggs. la 
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| White Tart- Stuff. 
Make the white tart ſtuff with cream, in all points a8 
the yellow, and the ſame ſeaſonings 


Green Tart Stuff. 

Take ſpinage,boil'd green peaſe green apricocks,green 
plums quodled, peaches quodled, green neQurnesquod- 
led, gooſeberries quodled, green ſorre), and the juyce of 
erecn wheat. 


To bake Apricocks green. 

Take young green apricocks, fo tender that you may 
thruſt a pin through the one, (cald them and ſcrape the 
out fide, oft putting them in water as you peel them till 
your tart be ready, then diy them and till the tart with 
them, and lay on good ſtore of tine ſugar, cloſe it up and 
bake it, ice it, ſcrape on ſugar, and ſerve it up. 


To bake Mellacattons. 


Take and wipe them clean,and put them ina pie made 
ſcollop ways, or in ſome other pretty work, fill the pie, 
and put them in whole with weight for weight in rcfi- 
ned ſugar, cloſe it up and bake it, being baked ice it. , 

Sometimes for change you may add to them ſome 
chips or bits of whole cinamon, a few whole cloves, and 
llic't ginger. 


To preſerve Apricocks or any Plums green. 

Take apricocks when they are ſo young and green,that 
you may put a needle through ſtone and all,but all other 
plums maybe taken green, and at the bigheſt growth, 
then pat them in indifferent bot water to break them,and 


let them ſtand cloſe covered in that hot watcs till a thin 
Skin 


- 
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$kin will come off with (craping,all chis while they gillfetbe 
look ycllow,then put them into another «Killet of hot when 
fer, & let them fiand covered until they turn to a perky yc 
green,then take them our,weigh them, rake their weig 
in ſugar and ſomething more,and fo preſcrve them. Cl, 
xific the ſugar with the white of an egg and (ome wats, 
| " 48.9 
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To preſerve Apricocks being riþe+ 
Stone them, then weigh them with ſugar, and til Ry 
weight for weight, pare them and ſtraw on the ſugar, lt 
them ttand till the moiſture of the apricocks hath we 
the ſugar, and ſtand in a firrup: then ſet them ona ſol 
fire, not ſuffering chem to boil,till your ſagar be all mel; 
edzthen boil chem a pretty pace for half an hour, ſtill fir. Y thi 
ring them in the firrup, ten ſet them by cwohours, ad Y jng 
+boil :hem again till you firrup be'thick, & your apricochs 
look clcar, boil up the firrup higher, then take it off, ant 
being cold put in the apricogks into gally-por orglik, | 
cloſe them up with a clean paper, and lcather over all. Ih 


To preſerve Peaches ofter the Venetian way, F 


Take twenty young peaches, part” them in two, and I {y 
take out the ſftones;then take as much ſugar as they weigh, I fi 
and fome roſe-water,put in the peaches,and make a fir || p 
{that ic may ftand'and ftick to your fingers, let them boll F in 
. ſottly a while, then Jay them in a diſh, and let them {tand I be 
in the (ame two or three days,then fet your fitrup onthe 
fire,let it boil up, and then put in the peaches, arid fo pre: 
ſcrve them. | 


To preſerves Mellacattons. i041 Wh 


Stone them and parboil them in water, then peel of 
the outward skin of cthem,they wilt boil as long as a pr 
| 0 
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 willlatbert, and thereſore you need not fear the breakiog of 
Mitem; when they are boil'd tender, make firrup of them 
fs you do of any other truit, and keep them all the year, 


To preſerve Cherries. 


Takea pound of the (malleſt cherrids, Far let them be 
well coloured, boil chem tender tn a pint of « fair water, 
then ſtrain the 1.quor from the cherries, and take two 
pound of other fair cherries, fione them, and put them in 
jour preſerving-pan, with a laying of cherries and a lay- 
mgof ſugar, then pour the firrup of the other firained 
wet cherries over them, and let them boil as fatt as may be 
Cot with a blazing fice, that che firrup may boil over them 3 
el when you (ce that the ſirrup is of a good colour, fome- 
ir. thing chick,and begins to jelly,ſet them acooling,and be-' 
ol F ing cold pot them, and fo keep them all the year, 


nd ; To preſerve Damfins. 

6 Take damiins that are large & wcll coloured, (but not 
thorow ripe, for then they will break) pick them clean 
ind wipe them one by one; then weigh them,and toeves 
y pound of damſins you mult take a pound of Barbary 

dF ſugar, white and good,diſfolved in half a pint or more of 

D, | fair water,boil it almolt to the height of a ſirrup and then 
put in the damfins, Keeping them with a continual (cum- 

ll F ing and Rirring, ſo let them boil on a gentle fire till they 
deenough,then take them off and keep them all the years 


Topreſerve Grapes 45 green #5 Graſs. 


Take grapes very green,ftone them,and cut them into, 
J itle bunches,then take the like quautity of retined ſugar 
| Þ focly beaten,and firew a row of togar in your preſerving 
 £ fan, and a lay of grapes upon ic, then xow on fome 
more 


batberties,and att ounce of red roſe-water to diflolye th 


954 - The AceompliſieCOOK: or, 
more ſugar upon them, put to them four or five ſpoc 
fuls of fair water, and boil them up as faſt as youcay, || i 


To preſerve Barberries- , 
Take batberries very fair and well coloured, pick oy 
the tones, weigh them, and to every.ounce of barbenig 
take three aunces of hard fugar, half an ounce of pulp 


ſugar boil it to a firrup, then put in the barberries, a 
let them boil a quarter ofan hour,then take them upaul 
being cool pot ther, and they will keep ther coleu;il 
the year. Thus you may preſerve red currans, &e, || 


; To preſerve Gooſeberries green. 

Take ſome of the largeſt gooſeberrics that are call} i 
Gaſcoyn gooſeberries, ſet a pan of water on the fire, ard} in 
when it is lukewarm put in the berries and cover thenf] tc 
cloſe, keep them warm half an hour then trave another y; 
poſnet of warm water, put them into that, in likefort | w 
guoddle them three times over in hot water till they look m 
green 3 then pour them into a fieve, let all the water wif yi 
= them, & put chem to as much clarificd ſugar as will h 
cover them,let them firmer leiſurely clofe covercd,then I ( 
your gooſeberries will look as green as leek blades, kt f 
chem fiand fimmering in that ficrup for an hour,thentik Þ & 
them off the fire, and let the firrup Rand till it be cold, I | 
then warm them once or twice, take chem up, and letth: || t 
ficrup boil by it ſelf, pot them, and keep them. f 


T preſerve R asberries. p 

Take fair ripe rasberries, (but not over ripe) pick them Þ i 
from the ſtalks,then rake weight for weight of double re || | 
fined ſugar,and the juice of rasberries3 to a pound ofa 
bcrrics take a quarter of a pint of xaſpaſs juyce, and þ 
mu 
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| nach of tair water, boil up the ſugar and liquor,and make 
a | the firrup, ſcum it,-and put in the raſpats, ſtir them into 
ÞT the firrup, and boil them not too much; being preſerved 
take them up,and boil the firrup by it felf, not roo Tong,it 


af} will keep the colour;bcingcold, pot them and keep them 
ih Thus you may alſo preſerve firawberrics. 


The time to preſerve Green Fruity. - 


Goofeberries mult be taken about Whitſantide, as you 
ſee them irr bigneſs, the-long gooleberry will be ſooner 
than the red; the white wheat plum, which is ever ripe in 
Wheat harveſt, muſt be taken in.che midſt of Fly, the 

ar plum in the midi of Azgaft, the peach and pippin 
Gon Bartholomew-tide,or a little beforezthe grape in the 


' 


ed firſt week of September. Note that fo all your green fruits 
nd in general that you will preſerve in firrup, you mult take 
emf] toevery Pound of fruit, a pound and two ounces of fu- 
ber par, and a grain of musk; your plum, pippin, and peach 
ot will have three quarters of an hour boiling, or rather 
ok} more, and that very ſoftly, keep the fruit as whole ag 
uf youcanz your grapes and gooſcberries muſt boil half ag 
ul; hour ſomething, faſt, and they will be the fuller. Note at 
en} fo, that to all your Conferves you take the full weight of 
kt F fogar, then take two skillets of water, and when they are 
ke } kcalding hot put the fruits firſt into one of them,and when 
ld, I that grows cold put them in the other, changing them 
is £ till they be abotit to peel, then peel them,and atterwards 
lettle them in the ſame water till they look green, then 
take them and put them into ſugar ſirrup,and ſo ler theme 
gently boil till they come to a jelly « let them fiand there- 
my inaquarter of an hour, then put them into a pot and 
p Keep them. 
l 
$. ion 


256 The Accompliſpt COOK: or, 


Section XI. | a 


To make all manner of made Diſves ; 
ith or without Paſte. 


«> 


- O 


To make 8 Paſte for a Pie. 
* Ake to gallon of flour a pound of butter, boil itig 
fair water, and make the paſte up quick. 


' To make cool Butter Paſte for Patty-Pans or Paftics, 
Take to every peck of flour five pound of butter, the 
whites of ſix eggs, and work it well cogether with cold þ 
ſpring water 3 you muſt beftow a great deal of paias, and Bhd 
but little water,or you put out the millers eyes. This pitt 
is good only for patty-pan and pally. 
Sometimes for this paſte put in but eight yolks of egg), 
and but two whites, and fix pound of butter. 


To make Paſte for thin bak'd Meat s. 

The paſte for your thin and Rtanding bzk*d meats muſt 
be made with boiling water, then put to every peck of 
flour two pound of butter, but let your butter boil fult Þ 
in your liquor. 


To make Caftard P afte. 
Let it be only boiling water and floux without buſter, 


or put ſugar to it, which will add to the lifinel(s of yes , 
fa 
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7 ws likewiſe all paſtes for Cucs and Orargado Tarts, oc 
ach like. | 


Paſte for made Diſhes in the Summer. 


Take to a gallon'of flour three pound of butter, eight ' 
olks of eggs,and a pint of cream oralmond-milk; work 
ypthe butter and eggs dry into the flour,then put cream 
it, and make it pretty (iff, 


Paſte Royal for made Diſhes. £1 
\ Take to a gallon of flour a poand of ſugar, a quart of 
1|mond milk, a pound'and half of butter, and a little 
lffron, work up all cold together, with ſome beaten cina- 


non, 'two or three eggs, role-water, and a grain of am- 
btergrieſe and musK, 


Otberways. 


he F. Take a pottle of flour,halfa pound of butter, fix yolks 
Id Jef eggs, a pint of cream, a quarter of a pound of ſugar, 
udiome fige beaten cinamon, and work up all cold. 


| Otherways. ; 
Take to a pottle of flour four eggs, a pound and a half 
i butter, 8&& work them up dry in the flour, then make up 
lepaſte with a pint of white-wine,roſc-water,and ſugar. 


To make Paſte for Lent for- made Diſhes. 
Take a quart of flour, make it up with almond-milk, 
ult 3 pound of butter, and ſome (affron, 


Tomoke Paff-Paſte divers ways. 


The Firſt Way. 
Take a pottle of flour, mix it with cold water, halt a 


und of batter, and the whites of five eggs, work theſe 
T to«- 
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together very well and Giff,then roul it out very thin 
put flour under it and over it, then take near a pound ( 
butter,and lay it in bits all over it, double it in five orf 
doubles,tbis being done;roul it out the ſecond time, aff of 
ſerve it as at the firſt, then roul it out and cut it ingff it 
what form, or for what uſe you pleaſez you need nf qu 
fear the curle, for it will divide as often as you doubleitY pa 
which ten or twelve times is enough for any uſe, dr 


The ſecond way. 


Take a quart of flour, and a pound & a half of butte, 
work the half pound of butter dry into the flour,then put 
three or four eggs to it, and as much cold water as vill th 
make it leith paſte, work it ina piece of a foot long,haff 2 
ſtrew a little flour on the table,take it by the end,and beat ol 

0! 
at 


It eill it ſtretch to be long,then put the ends together,aul 
beat it again, and ſo do five or fix times, then work itup 
round,6 roul it up broadithen beat your pound of butter 
with a rouling-pin, that it may be little, cake little bit 
' thereof,and Rick it all over the paſie, fold up your paſt 
cloſe,and coaſt it down with your rouling pin,roul it out 
again, and fo do five or fix times, then uſe it as you will 


The third way. a 
| Break two eggs into three pints of flour, make it with | " 
cold water, and roul it out pretty thick and ſquare, the | |: 
take fo much butter as paſte, lay it in ranks, ' and divide 
your butter in five pieces, that you may lay it on at five 
ſeveral times, roul your paſte very broad, and Rick one 
part of the butter in little pieces all over your paſte, the 
throw a handful of flour ſlightly on, fold up your palt 
and beat it with a rowling-pin, ſo zoul it out again,thus 
do tive times, and make it up. 


The 
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The fourth way. | 

Take to a quart of flour four whites and but two yolks 
of eggs,and make it up with as much creamas will make 
it up pretty Riff paſte, then roul it out, and beat three 
quarters of a pound of butter of equal hardnels of the 
paſte,lay it on che paſte in lictle bits at cen (ſeveral times 3 
drive out your paſte always one way, and bcing made, 
uſe it as you will, | 


The fifth way. 


Work up a quart of flour with halfa pound of butter, 
three whites of eggs,and foe fair ſpring-water, make it 
a pretty ſtiffpaſte and drive it out,then beat half a pound 
of more butter of equal hardneſs of the pate, and lay it _ 
on the paſte in little bits at three ſeveral times, roul it out, 
and uſe it for what uſe you pleaſe. 

Drive the paſte out every time very thin. 


A made Diſh or Florentine, of any kind of Tongue, 

in Diſh, Pye, or Patty-pan. 

Take a freſh neats-tongue, boil ic tender and blanch it, 
being cold,cut it into little ſquare bits as big as a nutmeg, 
and lard it with very ſmall lard,theohave another tongue 
rw, take off the skin, and mince it with beef-ſuet, then 
lay on one half of it inthe diſh or patty-pan upon a ſheec 


of paſte; then lay on the tongue being larded and finely 


lcaloned with nutmeg, pepper, and alt; then with the 
other minced tongue put grated bread to it, ſome yolks of 
nw eggs,lome ſweet herbs minced ſmall,and made up in- 
(0 balls as big as a walnut, lay them on the other tongue, 
with ſome cheſnuts, marrow, large mace, ſome grapes, 
gooleberxies, or bazberries, ſome ſlices of interlarded ba- 
con and butcer, cluſc it up and bake ft,being baked liquor 

2 it 


. 
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it with grape-verjuyce, beaten butter, and ihe yolk; of 
three or tour eggs (trained with the verJuyce. 


A made Diſh of Tongues otherways, 


Take neats-tongues or ſmaller tongucs.boil them teq, 
der, and ſlice them thin, then {cafon them with nutm 
pepper, beaten cinamon, (alt, and fone ginger, (eaſon 
them lightly, and lay them ina diſh on a bottom or ſheet 
of paſte mingled with forme currans, marrow, large race 
dates, flic*'t lemon, grapes, barberries, or gooicbcriie, 
and butter, clole up the diſh, and being a1mott baked, 
quor it with white-wine, butter,and lugar, and ice it, 


M:de Diſh in Paſte of two Rahits, with ſweet liquor, 

Take the rabits,flay them,draw them,and cut them in 
to ſmall pieces asbig as a walnut,then waſh and dry them 
with a clean cloth,& (caſon them with pepper, nutmeg, 
and (alt; lay them on a bottom of palſte,alſo lay on them 
dates,preſcrved lettice ſtalks,marrow,large mace, grapes, 
and flic*t orange or lemon, put butter to it,cloſe it upand 
bake it, being baked, liquor it with ſugar, white-wine 
and butterz or in place of wine, grape- vcrjuyce, ard 
{irained yolks of raw eggs. 
In winter bake them with currans, prunes, skinrets, 
$aifins of the ſun, &@c. | 
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A made Diſh of Florentine, or a Partridge or Capots | 


B:ijng roaſted & minced very (mall with as much beck 
marrow, put to it two ounces of orangado minced {mall 
with as much green cicron minced allo, feaſon the meat 
witha little beaten cloves, mace, nutmeg,falt,and ſugar, 
mix all together,and bake ic in puff paſte 3 when it is bi 
ked, open it, and put in half a grain of musk or awber- 


f 


gricſe,diſolved with a little roſe-water, and the juyce of I, 


Oran* 
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oranges, ftir all rogether among(} the meat, cover it a» 
gaing and kcrve it to the table. 


To make a Florentine, or Diſh, without Pafte, or on P afte. - 
» Tak: a leg of mutton or veal, ſhave it into thin ſlicess 
6 and mingle it with ſome [weet herbs,as ſweet marjoram, 
n Y cyme, ſavory, parflcy, and roſcmary, being minced very 
 Þ (mall, a clove ct garlick, ſome beaten nutmeg, pepper, a 
© minced onion, fone gratzd manchet, and three cr tour 
sf yolks of raw egpgs,mix all togerher with a lictle ſalt, fome 
- F thin flices of intcrlarded bacon, and ſome oylier- liquor, 
ly the meat round the diſh on a ſheet of palte, or in the 
d&( without palte, bake it, and being baked, ltick bays 
kaves round the diſh, 


" $1: bake Potatoer, Ariichoc:s, in a Diſh, Pie, or Patty pan, 
- eitber in Paſte or little Paſties. 
# Take any of theſe roots, and boil them in fair water, 


bit put them not in till the water boils, being tender 
| T 3 boil'd, 
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boil'd,blanch them, 8 ſeaſon thera with nutmeg, pepper, 
cinamon,and falt,ſeaſon them lightly,then lay on a ſhert 
of paſte in a diſh, and lay on ſome bits of butrer,thenliy 
on the potatoes round the difh, alfo ſome eringo rootz, 
and dates in halves,beef marrow,large mace,flic*t lemon, 
and (ome butter, cloſe it up with another ſheet of paſte, 
bake it, and being baked liquor it with grape-verjuyce, 
butter,and ſugar,and ice it with roſe-water and ſugar, 


To make a made Difh of Spinage in Paſte baked. 

Take ſome young ſpinage, and put it into boiling hot 
fair water, having boiled two or three walms, drainit 
from the water,chop it very ſmall, & put it in a diſh with 
ſome beaten cinamon,ſalt,ſugar, a few ſlic'c dates,a gram 
of musk diſſolved in roſe-water,ſome yolks of hard cps 
chopped ſmall,ſome currans and butter ; ſtew thele fore 
faid materials on a chafing-dith of coals,then have a diſh 
of ſhort paſte on it,and put this compoſition upon it, e 
ther witha cut,a cloſe cover, or none; bake it,and being 
baked, icc it with ſome tine ſugar,roſe-water, and butter, 


© _- Other made Diſh of Spinage in Pafle baked. 
Boil ſpinage as beforeſaid, being tender boil'd,drainit 
m a cultender, chop it ſinall,8 rain it with half a pound 
of almond-paſte, three or four yolks of eggs, half a grain 


of musk, three or four ſpoonfuls.of cream, a quartern of 


Anne ſugar, and a little ſaltzthen bake it on a ſheet of palie 
on a diſh without a cover, in a very ſoft oven, being hae 
and green baked, ſtick it with preſerved barberricy, of 
firow on red and white biskets, or red and white mus 
kedines, and (crape on tine ſugar. 


A made Diſh of Spinage otherwayt- 
Take a pound of fit and well xcliſhed cheeſe, b.. 


TAS £5Y \ 
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nd of cheeſe curds,ftamp them in a mortar with ſome 
ſugar, then put in a pint of the juyce of ſpinage, a pint 
of cream,ten. eggs,cinamon, pepper, nutmeg, and cloves z 
make your diſh without a cover, according to this form, 
being baked ice it. 


To maky a made Diſh of Barberries. 


Take a good quantity of them and boil them with cla- 
eet-wine, role-water, and ſugar, being boil'd very thick, 
firain them, and put them on a bottom of putt paſte in a 
diſh,or ſhort fine palie made of ſugar,fine flour,cold but- 
ter, and cold water, and a cut covet of the ſame paſte, 
bake ir and ice it, and caſt bisket on it, but before you lay 
on the iced cover,ſtick it with raw barberries in the pulp 
or ſtuff, 


To makg a Peaſecod Diſh in Puff P ite. 
Take a pound of almonds,and a quarter of a pound of ' 
ſugar, beat the almonds finely to a paſte with ſome roſe- 
water, then beat the ſugar amongſt them, mingle ſome 
ſweet butter with it, and make this ſtuff up in puff paſte 
like peaſecods, bake thera upon papers, and being baked, 
ice thetmaith roſe-water, butter, and fine fagar. 
| T 4 In 
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quinces,pippins, pcars,or preſerved plums in puft-paſt, 


Made Diſhes of Frogs in the Italian Foſhion. 

Take the thighs and fry them in clarified butter, thi 
have tſhices of ſalt Ecls watered,flayed,boned, boiled, ani 
cold flice them in thin ſlices,and ({caſon both with peppe, 
nutmeg,and ginger,lay butter on your paſte,& lay a rank 
of frog,and a rank of Ecl, ſome currans, gooſcberriesq 
grapes, raiſins, pine-apple-ſeeds, juyce of orange, ſugy, 
and butter; thus do three times, cloſe up your diſh, an 
being baked tceit. 

M ke your paſte of almond milk flonr,butter,yolks 
eggs, and (ſugar, ; 

In the forelaid diſh you may add fryed onions,yolkso 
hard eggs, cheele-curds, almond- paſte,or grated check, 


To make a made Diſh of Marrow. 


Take the marrow of two or three marrow- bones, cut 
it into pieces like great ſquare dice, and put te it a penny 
manchet grated fine, ſome flic't dates, half a quarterndf 
currans a little cream,roaſted wardens,pippins or quinces 
ſlic'e, and two or three yolks of raw eggs, ſeaſon them 
with cinamon,ginger,and ſugar,and mingle all together, 


A made Diſh of Rice in Puff-Paſte. 

Bail your rice in fair water very tender,ſcum it,and be. 
ing boil'd put it in a diſh,theo pur to it butrer, ſugar,out- 
" mg, (alt, roſe-water, and the yolks of fix or eight eggs, 
put itina diſhof puff patte,clole it up and bake if, being 
baked, ice it, and cait on red and white biskets, and (cre- 
ping ſugar. -*: IP | | 

Sometimes for change youmay add boil'd currans and 
beaten cinamoy, and lcaveout nutmeg. = _ | 

* \ L [ (r* 
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\ Inthis faſhion you may make peſcod ſtuff of preſer bh 
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Otherways of Almond. Paſte, and boiled Rice. 

Mix all cogether with ſome cream, role- water, ſugar, 
cnamon, yolks of eggs, (alt, fome boil'd currans, and 
butter 3 cloſe it up and bake it in puff-palie, ice it, and 
alt on red and white biskets and fcrape on ugar. | 


Otherways a made Diſh of Rice and Paſte. 

Waſh the 1ice clean,and boil it in cream till it be ſome- 
what thick, then put it out in!oa diſh,and put to it ſome 
ſygar, butter, f1x or eight yolks of eggs, beaten cinamon, 
ſlic't dates,currans,role- water, and falt, mix all together, 
Sf] and bake it in puft paſte or ſhort paſte, being baked ice nt, 
and cali biskets on it. 


s | To make a made Diſh of Rice, Flour, and Cream- 
Tike half a pound ot rice, duft and pick itclean, then 
waſh it,dry ir,lay it abroad in a dith as thin as you can,or 
cut dry it in a cemperate oven,bcing wellidried,rub it,& beat 
05 Q itina mortar cill it be as fine as flour then take a pint of 
of | good thick cream,the whites of three new laid eggs, well 
ces © deaten together, and a little rolc- water, ſec it on a foft 
m © \$;,a0d boil it cill ic be very thick, then put it ina platter 
2s, © 4nd let it ſtand till it be cold, then lice it out like leach) 


all fomc bisket upon-it, and fo (crve it. 
& | To make a made Diſh of Rice, Prunes, and Raiſins. 


s | Take a pound of prunes, and as many raiſins of the 
g | fo; pick and wath them, then boil them with water 
4 £ 4d wine, of cach a like quantity z when you firſt ſet them 

oathe fire,put rice flour co them, being tender boild ſtrain 
d I bem wich half a pound of ſugar; and ſome roſc- water, 


then Rir the Cuff cill it be thick like leach, put it in alittle 
car* 
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earthen pan, being cold flice it, diſh it, and caſt ——_ 
white biskets on 1t. 


To make a made Diſh of Blanchmanger. 


Take a pint of cream, the whites of fix new laid e 
and ſome ſugar; ſet them over a ſoft fire in a skillet;and 
Kir it continually till it be good*and thick, then (iraini, 

and being cold, diſh ic on a puff-paſte bottom with ac 
' Cover, and cali biskets on it. ; 


A made Diſh of Cuſtard fluff, called an Artichock, Diſs, 


Boil cuſtard- ſtuff in a clean ſcowred skillet, ſtir it con- 
tinually cill it be fomewhat thick, then put it in a clear 
frainer, & let it drain ih a diſh, firain it with a little mu 
or atnbergrieſe, then bake a ſtar of putt paſic on a paper, 
being baked take it off the paper, and put it in a diſh for 
your ſtuff, then have lozenges alſo ready baked of putt 
paſte, ſtick it round with chem, and ſcrape on fine lugu, 


A made Diſh of Butter and Eggr. 


Take the yolks of twenty four eggs, and ſtrain then 
with cinamon, ſugar, and (alt, then put melted butterto 
them, ſome fine minced pippins, and minced citron, put 
it on your diſh of paſte, and put ſlices of citron round 
about it, bar it with puff-paſte, and the bottom allo, at 

\ſhort palic in the bottom. | 


To make a made Diſh of Curds. 


Take ſome verytender curds,wring the whey from then 
very well, then put to them two raw eggs, currans,{weet 
butter, roſe-water, cinamon, ſugar, and mingle all toge 
eherz then make a fine paſte with flour,yolks of eggs,y0lt 


water,and other water,ſugar,Gffron,and butter wrongit 
| up 
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op cold, bake it either 1n this paſte or in putt-paſte, being 
haked, ice it with roſe-water, ſugar, and butter. 


To make Paſie of Violets, Comſlips, Burrage, Þu- 
gloſs, Roſemary Flowers, Kc. 

Take any of theſe flowers, pick the beſt of ther, and 
famp them in a fione mortar,then take double retined fu- 
r, & boil-it to a candy height with as much roſe-water 
z5 will melt it, fiir it continually in the boiling,and being 
boil'd thick,caſt ic into lumps upon a pye plate, whea ic 

js cold, box them, and keep them all the year in a tove. 


To make the Portugal Tarts for banqueting. 

Take a pound of marchpane paſte being tincly beaten, 
and put into it a grain of musk,ſixſpoonfulsof role-water, 
and the weight of a groat of Orris Powder,boil all an a 
afing-diſh of coals till it be ſomething ſtiff; then tgke 
the whites of two eggs, beaten to froth, put them intoar,. 
and boil it again a little, let it (and cill it be cold, mould 
it, and roul it out thinz thea take a pound more of als 
mond-palte unboiled, and put toit four ounces of cara- 
way-ſeed, a grain of musk, and three drops of oyl of k&- 
mons, roul the palte into ſmall rouls as big as walauts, 
and Iay theſe balls into the firſt made paſte, flat them 
down like puffs with your thambs a little like figs, and 
bike ther upon marchpanc wafers, 


To make a Marchpane. 

Take two pound of almonds blanched and beatenina 
fone moriar, till chey begin tocome to a fine palte, 
then take a pound of fifted (lugar, put it in the mortar 
with the almonds, and make it into a perfect patic, put- 
ling to it now and then in the beating of it aſpoontul of * 


role- water to keep it from oylingiwhen you have beaten 


it 


CT "—— 


it to a puff- paſte, drive 
out as big as a charger,and 
ſet an edge about it as you 
do upon a quodling tart, & 
a bottom ot wafersunder, 
thus bake it in an oven o 
baking panz when youlſceit 
is whitc,hard,and dry, take 
it out, and ice it with roſe. 
water & fugar, being made 
as thick as butter for frit- 
ters, ſo ſpread it on with x 
wing feather, 6 put 1t into 
the oven again; when you ſee it rite high, then take it out 
&garniſh it with ſome pretty conceits made of the (ame 
Nuff, ſtick long comfets upright on it, and ſo lerve it. 


Is; 


; Toa make Collops like Bacon of Marchpanes 


Take fome of your Marchpane paſte and work it with 
red ſanders till ic be red, then rou] a broad ſheet of white 
marchpane pafie, and a ſheet of red paſte, three ot the 
white, and four of the red, lay them one upon another, 
dry it, cut it overthwart, and it will look like collopsof 
bacon. | 

To make Almond Bread. 
\ Takealmonds and lay them in water all night, blanch 
them and ſlice them, take to every pound of almonds: 
pound of fine ſugar finely beaten,&mingle them together, 
then beat the whites of three eggs-to a high troath, and 
mix it well with the almonds and fugar;then have ſome 
plates and firew ſome flour on them, lay wafers on them 
& almonds with the edges upwards,lay them as round 4s 
you can, and ſcrape little ſugar on them when they are 
ready toſet in the oven,- which muſt not be fo wy to 
colour 
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lour white paper3 being a lictle baked take them out, 
frchem on a plate, then put them in again, and keep 
them in a ſtove. 

To make Almond Biztket. 

Take the whites of tour new laid eggs and two yolks, 
heat them together very. well for an hour, then have in 
readineſs a quarter of 4 pound of the beſtalmonds blauch- 
ed in cold water,beat them very ſmall with roſe water to 
keep them from oiling,then have a pound of che bet loaf 
ſugar finely beaten, beat it in the eggs a while, then put 
in the almonds, and five or fix ſpoontuls of tine flout, fo 
hike them on paper, plates, or wafers 3 then have a lit- 
tle fine ſugar in a piece of tiffany, duſt them over as they 
20 into the oven, and bake them as you do bisket. 


To make Almond-Caket. 


Take a pound of almonds, blanch them and beatthem 
rery ſmall with a lictle roſc- water where ſome musk hath 
been ſieeped, put a pound of ſugar to them fine beaten, 6 
four yolks of eggs, but firlt bear the ſugar and the eggs 
well together, then pur them to the almonds and roſe» 
water, and lay the cakes on wafers by halt ſpoonfuls, fet 
liem into an oven after manchet 1s baked, | 


To makg Almond: Cakes otherways, 


Take a pound of the beſt Jordan almonds, blanch them 
0 cold water as you do marchpane , being blanched 
wipe them dry in a clean cloth, & cur away all the rotten 
tom them,then pound them in a ſione-mortar,and ſ»me- 
limes in the beating put in a ſpoonful of roſe-water 
Wicrein you muſt ſteep ſome musk; when they are beaten 
mall mix the almondswith a pound of refined ſugar bea- 
enand ſearſed 3 then put the ſtuff on a chafing-difh of 
als in a made diſh, keep it &irring, and beat the whites 

of 
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of ſeven eggs all co froath, put it into the (tuff andmix 
-It yery well together, drop it on a white paper, put it, 
Plates, and bake them inan oven but they muli not 
coloured. 


| To make white Ambergrieſe Cakes. 
Take the pureſt retined ſugar that can be got, beat i 
and ſcarſe it; then have fix new laid eggs and beat the 
into a froth,take the froth as it riſcth, & drop it intoth 
:Cugar by little 6 little,grindiug it Gill round in a marble 
amortar with the peſile,till it be chroughly moiltened and 
-wrought thin enough to drop on plates: then put in ſons 
ambergrieſe,a little civet,and ſome anniſceds well picked 
then take your pie plates, wipe them,butter them,& droy 
the fiuffon them with a {poon in form of round cakes,put 
them into a very mild oven,&when you ſee them be had 
and riſe a little, take them out and keep then: for uſe, 


\ To make Sugar-Cakes or Fambals. 

_* Take two pound of flour,dry it and ſeaſon it very fine 
tthen take a pound of loaf ſugar,beat it very tine,& ſeatl 
3e,mingleyour flour & ſvgar very wellzthen take a pound 
and a balf of ſweet butter, waſh out the ſalt and breaki 
into bits into the flour and ſugar, then take the yolksof 
four new. laid eggs, four or tive ſpoonfuls of ſack, and 
four ſpoonfuls of cream, beat all theſe together, put them 
intothe flour, and work it up into paſte, make them igto 
what faſhion you pleaſe, lay them upon paper or plats, 
and put them into the oven; be careful of them, fot 1 
very little thing bakes chem. 


To make Femelloes- 4 
Takea pound of fine ſwgar,being finely beaten,andttt 


yolks of * four new laid <ggs, and a grain of musk, 
thimb 
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if chimble full of caraway-ſced fearted, a little gum-dragon 
| feeped in roſe-water,and fix (poonfuls of tine flour; beat 
all theſe into a thin paſta lictle fiiffer than burter,then run * 
i through a butter-{quirt of two or three ells long bigger 
than a wheat firawzand let them dry upon ſheets of paper 
aquatter of an hour,then tie them in knots or what pret- 
t i ty faſhion you pleaſe, 8 when they be dry, boil them in 
zole water & ſugar; it is an excellent ſort of banqueting, 


To make F amballs. 

Take a pint of fine wheat flour, the yolks of three or 
four new laid eggs, three or four ſpoenfuls of ſweet 
cream, a few annifceds, & ſome cold butter, make it in- 
to paſte, and roul it into long rouls, as big as a little ar- 
tow, make them into divers knots, then boil them in 
fair water like fimnels; bake them, and being baked, 
» FE boxthem and keep them in a fiove. Thus you may uſe 
them and keep them all the year. 


To make Sngar Plate. 

Take double refined ſugar, fift it very (mall through a 
ine ſearſe, then take the white of an egg, gum- 
tf dragon, and roſe-water, wet it, and beat ict in a mortar 
I tillyou are able to mould ic, but wet ic not too much at 
the firſt. If you will colour it, and the colour be of a wa- 
tery ſubſtance, put it in with the roſe- water, if a powder, 
\ix it with your ſugar before you wet itz when you 
have beat ic in the mortar, and that it is all wet, and 
your colour well mixt in every place, then mould it and 
Make it into what form you pleaſe. 


To make Muskedines, called Riſing Comfits, or Kiſ- 
the fing Comfits. 
Take half 2 pound of refined ſugar, being beater and 


(car- 


Mm 
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fcarſed, put into it two grains of musk, a grain of cive, 
two graius of ambergrieſc,and a thimble full of white 
zis powder, beat all theſe with gum-dragon fieepedin 
roſe-water then roul it as thin as you can, and cuti 
into little lozenges with your iging-iron, and tow then 
in ſome warm oven or fiove, then box them and keg 
them all theyear. | 


S = K&. = - 


To make Craknels. 


Take half a pound of tine flour. dryed and (earſcd, an 
as much tine ſugar (:ar{cd, mingled with a ſpoonful of 
coriander-ſced bruiſed, and two ounces of butter rubbed 
amongſt the flour and ſugar,wet it with the yolks of twy 
eggs,balf a ſpoonful of white roſe-water,and two ſpoog- 
fuls of creani, or as much as will wet it, work the paſt 
till it be fotr and limber to roul and work, then roul it 
very thin, and cut them round by litcle plats, lay them 
upon buttered-papers, and When they go into the oven, 
prick them, and waſh the tops with the yolk of an egy, 
beaten and made thin with roſe-water or fair water;they 
will give with kcepipg, therefore before they are eaten 
they muſi be dried ina warm oven to make them criſp, 


To make Mackeroons. be 


Take a pound of the fineſi ſugar, and a poundof the Fyl 
beſt. Jordan-almonds, ficep them in cold water, blanch th 
them and pick out the ſpots: then beat them to a perke& Yan 
paſie ip a fione mortar, in the beating of them put role Ny 
water to them to keep them from oyling, being tinely I 
beat, put them in a diſh with the ſugar, and fer themo- 
vera chafing-diſh. of coals, fiir ic till it, will come clean 
from the bottom of the diſh, then put intwo graiasot J * 
musk, and three of ambergrieſe, ; [* 


— 
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» Take ſome paſte of flowers, bcat them to five powder, 
I 4nd ſearſe or fite.themy then take ſome gum dragon ſicep- 


273 


To make the halian Chips. 


gin roſe- water, beat it to a perfe@patlt in a marble mor- 
tzr,then roul it thin and Jay one colour upon another in a 
long roul,roul them very thin,theh cut them overthware, 
and they will look of divers pretty colours like marble. 


To make Bisket Bread. 
Take a pound of ſugar ſearſed very fine, a pound of 
four well dryed, twelveeggs & but ix whites, a handful 
ofcaraway-ſeed, and a little falt ; beat all theſe together 
the ſpace of an hour, then your oven bcing hot, put them 
into plates'or tin things, butter them and wipe them, a 
ſpoonful into a plate is enough, fo ſet them into the 0+ 
yen, and make it as hot as to bake them for manchet. if 


To make Biſquite du Roy. 


Take a pound of fine ſearſed ſugar, a pound of fine 
four, and fix eggs, beat them very well, then put them 
ilinto a fone mortar, and pound them for the ſpace of 
1m hour and a halt, let it not ſtand Rill, for then it will 
te heavy,and when you have beaten it ſo long a time,put 
In haſt an ounce of anniſced 3 then butter over ſome pye- 
plates, and drop the (tuff ov the plate as faſt as two or 
iteecan with ſpoons, ſhape them round as near as you {| 
an, and (et them into an oven as hot as for manchet,but 
telefs-they are coloured the better. 


Biſquite du Roy otherways. 
Take to a pound of flour a pound of ſugar,and twelve 


ky laid eggs, beat them in a dcep diih, then put 
V co 
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to them two grains of musk diflolved, roſe- water, anti 
ſeed, and coriander-(ced, beat them the ſpace of an how 
with a wooden (patter; then the oven being ready, han 
white tin Moulds buttered, and fill them with this Bi 
quite,ſtrow double refined ſugar on them,and bake they, 
when they riſe out of the moulds draw them, and py 
them on a great paſly*platc,or pye plate,and dry themin 
a ſtove,and put them in a ſquare lattim box,and lay whit 
papers betwixt every range or rank have a padlock toit 
and ſet it over a warm oven, ſo keep them, and thus fir 
any kind of bisket, mackeroons, marcbpane, ſugar plats 
or paſties, ſet them in a temperate place where they my "! 
not give with every change of weather, and thus you 
may keep them very long. | 


To make Shell Bread. 01 
Take a quarter of a pound of rice flour, a quarter ofi * 
pound of tine flour,the yolks of four new laid cggs,andaj 
little roſe-water,and a grain of musk 3 make theſe into4 
perfe& patie, then roul it very thia and bake it in great 
muſcle ſhells, but firſt toaſt the ſhells in butter melted, 
when they be baked, boil them in metted ſugar as you boll 
a ſimnc), then lay them on the bottom of a wooden 
lleve, and they will eat as crilp as a wafer. 


=» © —», oo G&&=B©9 2. 


' © To make Bean Bread. 


Take two pound of blanched almonds and fſice them, 
take fo they two pound of double refined ſugar hoely 
beaten and ſearſed, five whites of eggs beaten to froath, 
a little musk ſteeped in roſe-water, and ſome annilſceds, 
mingle them all together in a diſh, and bake therti on 
pewrer-plates buttered, then afterwards dry them and s 
ſtove them. | pinln 7 ; 
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To make Ginger-Bread, 


Take a pound of Jordan Almonds, and a penny man- 
chet grated and ſifted and mingled among the almond 
palte very fine beaten,an ounce of ſlic't ginger,two thim- 
bles fall of liquoras and anniſced in powder finely ſear. 
ed,beat all in a mortar together,with two or three ſpoon- 
fuls of roſe-water, beat them to a perfe& paſte with half 
apound of ſugar, mould it and roul it thin, then print it 
anddry it in a ſtove, and gild it if you pleaſe. 

Thas you may make ginger bread of ſugar plate, put- 
ting ſugar to it as abovelaid. 


To make Ipocras. 


Take to a gallon of wine,three ounces of cinamon,two 
ounces of lic*t ginger, a/quarter of an ounceof cloves, 
an ounce of mace, twenty corns of pepper, an ounce of 
nutmegs, three pound of ſugar,and twoquarts of cream, 


Otherwayr. 


Take to a pottle of wine an ounce of cinamon, an 
ounce of ginger, an ounce of nutmegs, a quarter of an 
ounce of cloves, ſeven corns of pepper, a handful of 
roſemary-flowers, and two pound of ſugar. 


To mgke excellent Mead much commended. 


. Take to every quart-of honey a gallon of fair ſpring 
water, boil it well with nutmeg and ginger bruiſed a lic- 
fle, in the bojling ſcum it well, and being boil'd, (et it a 
cooling in ſeveral veſſcls that it may fiand thin; then the 
next day put it in the veſſel and Jet it ſtand a week or 
two, then draw it in bottles. 

It it be to drink in a ſhort time you may work it as 
deer, but it will not keep long. 
#4 


On 
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Or take to every gallon of water, a quart of honey, | 
quarter of an ounce of mace, as mach ginger and cing, 
mon, and half as much cloves, bruiſc them, and uſe then 
asSabovelaid. | 

| Otherways. | 

Take five quarts and a pint of water, warm it,and py 

to it a quart ot honey, and to every gallon of liquor on fl,}. 

lemon, and'a quarter of an ounce of nutmegs 3 it muf To 

boi] til} the ſcum riſe black, and if you will have it quick. | 
ly ready to drink, ſqueeze into it a lemon when youty | 
 1t, and tun itcold- 


To make Metbeglins of 


Take all ſorts of herbs that are good & wholeſomegs 
balm,mint, roſemary, fennil, angelica, wild time, hyſop, 
burget,agrimony,and ſuch other ticld herbs, halfa hand: |} - 
ful of each, boil & lirain them,and let the liquor ſtand till 
the acxt,day being ſciled take two gallonsand a half & T 
honey, let it boil an hour, and in the boiling (cum it very & 
clean, (er it a cooling as you do beer, and when it is cold Bly 
take very good barm & put it intothe bottom of the tub, hg, 
by a little & a little as to beer, keeping back the thick (et- 
ling that lieth in the bottom of the vefſel that it 1s cooled Fit! 
inzwhen it is all put together cover it with a cloth and lt hi 
it work very near three days,then when you mean to put 
jt up, skim off all the barn clean,and pur it up into a vel- 
* {{], bur you mult not op the veſſel very cloſe in three ot 
four days, but let it have ſome vent to work; whenitis 
cloſe (topped you mult look often to it,and have a peg on 
the top to give it vent when you hear tt make a noile asit 
w:1l do, orelfe it will break the veilcl. 

Sometimes make a bag and put in good ſtore of (lic 
ginger, ſame cloyes and cinamon, boil'd or not. 
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at 

l To make all manner of Creams, Sack-Poſ- 
lf ſets, Sillabubs, Blamangers, White- 
uy Pots, Fools, WaſSels, &c. 

a5 be” 4 

p To make Apple Creams 

_ Ake twelve pippins, pare and ſlice,or quarter them, 


put them into a skillet with ſome claret-wine,and 
ance of ginger ſliced thin, a little lemon-peel cut ſmall, 
nd ſome ſugar 3 let all theſe fiew together till they be 
then take them off the tire and pur them in a diſh,and 
0 they be cold take a quart of cream boil'd with a 
tle nutmeg, and put in of the apple ſtuff ro make it of 
Matthickneſs you pleaſe, and fo ſerve it up, 


To make Codling Cream. 


. Take twenty fair codlings being pecled and codle4 
der and green, put them in a clean lilver-diſh, fille4 
lf fall of roſe- water, and half a pound of ſugar,boil all 
Isliquor together till half be conſumed,and keep it iir- 
g ill it be ready,then fill up the diſh with good thick 
diweet cream, fiir it till it be well mingled, and when 
tath boil'd round about che difh; rake ir off, FyecteHs it 
lh fine ſugar, and ſerve it cold, : 

V 3 Others 
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Colle forty fair codlings green and tender, then per 
and core them, and beat them in a mortar, ſtrain the 
with a quart of cream, and mix them well cogetherin 
diſh with fine ſugar, ſack, musk, and roſe-water. Thy 
you may do with any fruit you pleaſe. 


To boil Cream with Codlings. 


Boil a quart of cream with mace, ſugar, two yolks: 
eggs, two ſpoonfuls of roſe-water, and a grain of ambe 
grieſe,put it into the cream.,and ſet them over the fireti 
they be ready to boil, then {et them to coo), ſtirring ittill 
it be cold; then take a quart of green codling fiuff lirai 
ed, put it intoa filver diſh, and mingle it with cream, 


To make Duince-Cream. 


Take and boil them in fair water,but fixſt let the water 
boil,then put chem in,and being tender boil'd take the 
' up& peel them,firain them and mingle it with fine luga 
then take ſome very good and ſweet cream,mix all toy 
ther & make it of a fit thickneſs,or boil the cream with 
flick of cinamon,and let it ſtand till it be cold before yc 
put it to the quinces. Thus you may do wardens or peat 
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To make Plum Cream. 


Take any kind of Plums, Apricocks, or the like, an 
put them inadiſh with ſome ſugar, white-wine, (i 
Claret, or roſe- water, cloſe them up with a piece of pal . 
between two diſhes 3 being baked and cold, put tothe 
cream boiPd with eggs, or without, or raw, and kn 
On ſugar, Oc | | | 
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Td make Gooſeberry Cream. 
Codle them green,and boil them up with ſugar,beins 
preſerved put them into the cream firain'd or whole, 
"I rape ſugar on them, and fo ferve them cold in boil'd or 
aw cream, Thus you may do firawberrics, raſpas, or 
I 1d currans, put in raw creat whole, or ſerve them with 
wine and ſugar in a diſh without cream. 


To make Snow Cream. 


i ' Take aquart of cream, fix whites of eggs, a quartern 
"TY of roſe-water, 2 quarter of a pound of double retined tu- 
om gar, beat them together in # deep bafon or a boul diſh, 
cu then have a fine-filver diſh with a penny manchet, the 
uy bottom and upper cralt being taken away, and made faſt 
® F with paſte to the bottom of the diſh, and a (ireight (prig 

of roſemary ſet in the middleof it; then beat the 

cream and eggs together, and-as it froatheth take it off 
 Þ vith aſpoon & lay it on the bread and roſemary till you 
J have fill'd the diſh. You may beat amongſt it ſome musk 
und ambergrieſe diffolv*d,and gild it if you pleaſe. 


To makg Snow Cream otherways- 

\ Boil a quart of cream with a ſtick ot cinamon,& thick- 
er it with tice flour,the yolks of two or three eggs, a lit- 
tle roſe- water, fugar, and falt, give it a walm, and put it 
ina diſh, lay clouted cream on it, and fill it up with 
whip cream or cream that cometh out of the top of a 
churn when the buttex is come, diſh outot a ſquirt or 
ſome other fine way,ſcrape on ſugar,fprinkle itwith roſe- 
F Water, and flick ſome pine-applt-ſeeds on it. 

> Otberrvays- | 
+ Take three pints of cream, and the whites of ſeven 


ys, ſirairr chem cogether, with 2 little coſe+water and'as 
j V 4 much 
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much ſugar as will ſweeten it 3 then take a {tick of a fog Þ qu; 
long,and (plit it in four quarters, beat the cream with x, 
or-elſe with a whisk, and when the ſnow,riſeth, put itin 

a cuilender with a ſpoop, that the'thin may run from it, 
when you have ſnow enough, boil che reſi with cinamay Þ 
ginger, and cloves, feeth.it cill it be thick, then (irainit Þ an 
and when it iscold, put it-in aclean diſh, and lay you ff al 
ſnow upon It. . ; ha 


To make Snow Cream otherways with Almonds, } ,,, 


Take a quait of good ſweet cream, and a quarter of; Þ} gil 
pound of almond paſte fine beaten with role-water, and 
licained with halfa pint of white-wine,put ſome orange. 
peel to it,a flic*t nurmeg, and three ſprigs of xolemaryllet & ) 
it ſtand two or three hours in ſieepzthen put ſome double  m 
retined ſugar to it,and firainit into a baſonsbeat it tillit I be 
froth and bubbleand as'the froth riſeth,cake it off witha I} of 
ſpoon, and lay it in the difh you ſerve. it up in. lt 


To make a Felly of Almonds as white as Snow. ſi 
Take a pound of almonds,ſteep them in cold water fix 
hours,and blanch them into cold water, then make a de- 
coction of half a pound of ifing-glaſs, with two quarts 
of white wine and the juyce of two lemons,boik it till half 
be walted,then let it cool and (train it,mingle ic with the 
almonds, and ſtrain them with a pound of double rehned 
fugar, and the juyce of two lemons, turn it into colous, 
red, white,or yellow,and put it into egg-ſhells,or orange- 
peels, and (crve them on a pye plate upoa a diſh, 


To make Almond Cream. 

Take half a pound of almond paſte beaten with roſe- i} 
water, and ſtrain it with a quart of cream, putitina || 
- Skillet with a flick of cinamoa and boil it, Ris it cont 
nually, 
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gully, and when it is boiled thick, putſogar to it, and 
(ave it up colds: 


To.make Almond Cream otherwayr. + 
| Take thick almond milk made with fair ſpring-water, 
and boil it a lictle, then take it from the fire, and put to 
alittle (alt and vinegar, caſt it into a clean ſirainer, and 
hang it upon a pin'over a diſh, then being finely duaincd, 
take it down ard put it ina diſh, put to it ſome fine bea- 
ten ſugar, and a lict]eſack, muskedine, - or white-winez 
diſh.it on a ſilver diſh, and irow: on red Biskets, 


| ! Otherways- 

). Take a quart of cream, boil it over night, then in the 
morning have halfa pound of almonds blanched and fane 
beaten, [train them with the cream,and put to it a quarter 
ofa pound of doible refined fugar, a' little roſe-water, a 
little tine-ginger and:cinamon finely ſearſed, 2nd mixed 
ul together, diſh itin a clean filver difh with fine caxved 
hppets-round about' ir. 


To make Almond Cheeſe. 

Tike almonds being beaten-as fineas marchpane paſte, 
het have a ſack- poſſet-with cream and ſack, mingle the 
Wd ofthe poſſet with almond paſte, and ſet it on a cha» 
hng-diſh of coals,put ſome double refined ſugar to it and 
lome roſe-water z then faſhion it on) a pye-plate like a 
rſh cheeſe, put it in a diſh, put a little cream to it,ſcrape 
lugar on it, and bcing cold lerve'it up. | 


| To make an excellent Cream» 
, Take a quart of cream, and ſet ic a boiling with a 
lirge mage or two, whiltt it is boiling cut ſome thin fip- 
Rts; and lay them ina very fine clean diſh 3 — 
| even 
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ſeven or cight yolks of eggs irained with roſe- watery "5 
ſome ſugar to them, then take the cream from the fue th 
put in the eggs, And tir all together, then pour it on th 
flices of fine matchet, and being cold ſcrape on ſugy, 
and fo ſerve it. 


; To make Cream otherw ays- 


- ... b; Taken quart.of- cream, and boil-ic with four of fin 


fo 
large maces,and a ſtick of whole civamonz when it hat & 
hailed a little while,have ſeven or cight yolks of eggs dif. a 
ſolved with a little-cream,take the cream from the fires || 
put in the egps,ftir them well into the boiled cream, anl 
Put icin aclean diſh, take out the ſpices, and when itis 
cold: Rick it with thoſe maces and-cinamon. Thus yo 
mayido with the whites of the cggs with cream, 


b 2214 To make caſt Cream. 
. -Takea quart of cream, a pint of new milk, and the 
whiccs of (ix eggs,ſtrain them together,and boil it,in the 
boiling Nix it continually till it be thick, then put toit 
fome verjuyce,and put it into a ſtrainer, hang it on a nil 
or Pin to drain the whey from it, then ſtrain it,put ſome 
ſugar to it and rofe-waterz drain itina fair diſh, and 
firow.on ſome preſerved pine-kernels, or candicd pilts 
ches.. In this faſhion you may do it of the yolks of cog 


7 | To makg Clouted Cream. 


Fake three gallons of new milk, and ſec it on thetire 
in a clean ſcowred brafs-pan or kettle till it boils, then 
make a hole in the middle of the milk;,and take threepin's 
of good cream and put into the hole as it boileth, boilit 
_— half an hour,then divide it into four milk-pans, 
and let it cool two days, if the weather be not too hot, 
then take it up with aflice or ſcurmer, putitin a an 
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and ſprinkle i it with roſe-water, lay © one clod upon ano- 
ther, and ſcrape on fiigar. +4 


To makg clouted Cream ot berways extra ordingry, , 


Take four gallons of gew milk from the cow,[ſet ito» 
ver the tire in a clean {cowred pan, or ketgle to (cald xcady 
to boil, (irain it through a cleap fixainer and put it ta 
ſeveral pans to cool, then take the-cream ſome iy haurs 
aſter,and put it in the difh you mean to ferve it in,leaſon 
it with roſe- water,ſugar,and musk, put-lome TW cxcany 
to it, and ſome ſnow cream or that, 5 ” 


To make clouted Cream otherways- 

| Take a gallon of new milk from the cow,twoquartsof 
cream, and twelve ſpoonfuls of roſe- wajer, put theſe to- 

gether in a large milk-pan, and (et It ypon a fire of:char« 
ar well kindled, (you muſt be (ure the fire be yot toa 
kot)and let it and a day and a nighs,then tabeicoft apd 
diſh it with a ſlice or ſcummer,Jecno milk be in it,and be- 
ing diſht and cut in tinc little pieces, ſcrape ſugaz gn its 


To make avery guod,Creams 
When you churn butter,take gut:half a pint of cream 
jaſt as it begins to turn to butter,(that is,whenitiga lirrle 
trothy) then boil.a quart of goad thick and new-cxeam, 
fafon it with lugar and a little rofe-water, whenrie 6 is 
quite cold, mingle it yery well -witlithat you take out 
a the churn, and fo diſh it. | 


To make a Sack Cream. 

Take a quart of cream,and ſet it on the fire, when itis 
boiled, drop in fix-or eight drops of ſack, and Rir it well 
to keep it from curdling, then fcalan it with fagar and 
lirong. watcre i 

. 
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To make Cabbidge Cream. 


Set ſix quarts of new milk on the fire,and when it boil 
empty it into ten or twelve earthen paris or bowls as faf 
as you can withott'frothing, ſet them where they may 
come, and when they are a little cold, gather the cream 
that is on the top with your hand, ruwpling it together, 
sndhy# on a plate, when you have laid three or four 
layers on one another, wet a feather in roſe-water and 
musk and firoke over.it, then fearſe a little grated nut- 
meg, and fine ſugar, (and if you pleaſe, beat ſome musk 
and ambergrieſe in it) and lay three or four layes more 
on as before. thus do till-you have off all the cream in 
the bowls, then putall the milk to boil again, and when 
xt boils fect it as you did before in bowls, and fo ule it in 
like: manner; -1t will yield four or fve times (eething, 
which'you-muſt uſe as before, that it may lye round and 
high likes cabbidge 3or'ler one of the firſt bowls fiand 
becauſe the creamimaybethick and moſt crumpled, take 
that up laſt tolay:on uppermoſi, and when you ſerve it 
up ſcarſe or ſcrape lugar on it 3 this mult be made over 
_ for dinner, or in the morning for ſupper. 

To make Stone Cream. 


- Take a quart of cream, 'two or three blades of large 


mace,ewo or three little ſticks of cinamon, and fix ſpoon- 
" falsbf roſe-water, ſcaſon it (weet with ſugar, and boil it 
tlc taſte well of the ſpice, then diſh it, and fiir it till it 
be as cold as milk from the cow, then put in a little runs 
net and ſtir it together, let it ſtand and cool, and ſerve it 
© o the table. 


| To make Whipt Crean 

 Takea whisk or a cod and beat it up thick in a bowl or 
large baſon, till it be as thick as the cream that comes - 
ag 


— 
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the top of a churn, then lay fine linnen clouts on f{aucers 
being wet, lay on the cream, and let it reli two or three 
hours, then turn-them into a fine filver diſh, put raw 
cream to them, and ſcrape on ſugar. 


To make Rice Cream. | 


Take a quart of cream, two handfuls of rice flour,and 
a quarter of a pound of ſugar,mingle the flour and ſugar 
jery well together, and put it in the cream then beat the 
yolk of an egg with a little roſe-water,put it to the cream 
and Rix them all cogether, ſet it over a quick fire, keep- 
ing it continually ſtirring till it be as thick as pap. 


To make another rare Creams 
Take a pound of almond palte fine beaten with roſe- 
water, mingle it with a quart of cream, ſix eggs, a little 
lick, half a pound of ſugar, and ſome beaten nutmeg 3 
rain them and put them in a clean ſcowred skillet, and 
{ it on a (oft fire, ſtir it continually, and being well in- 
corxporated, diſh it, and ſerve it with juyce qt orange, 

lupar, and flick it full of candicd piltaches, 


To make a white Leach of Cream. | 
Take a quart of cream, twelve (poonfuls of roſe- water, 


Wivo grains of musk, two drops of oyl of mace, or two 


luge maces, boil them with balf a pound of ſugar, and 
alt a pound of the whiteſt ifing; glaſs; being firti fieeped 
ud waſhed clean,then run it through your jelly-bag into 
adiſh; when it is cald ſlice it into chequer- work,and (ſerve 
tona plate, This is the belt way to make leach. 


To mae other Leach with Almonds. 
Take two ounces of iling; gla(s,lay it rwo hours 1n fair 
Mater, then boil it in clear fpring-water, and being well 
: di. 
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Sigeficd (ect it co cool; then have a pound of almmok 
beaten very fine with xoſe-water, ſtrain them with ai 


of new milk, and. put in ſome mace and flict ging 


boi] them «ill it taſte well of the ſpices, then put into; 
the digeſted ifing-glafs, ſome ſugar, and a little roſe.y 
ker, give it a walm over the fire, and run it through 
Arainer into diſhes, and flice it into diſhes. | 


To make a Cream mm the Italian foſhion to eat cold, 

Take twenty yolks of eggs, and two quarts of cre 
Arain it with alictle-lalt, ſaffron, rofe-water, juyct.d 
orange, a little white- wine, and ol fn of fine ſug; 


fine cinamon, anl 


then bake it in a deep diſh with ſo 
nd when it is baked 


ſome candied piſtaches fuck on i 
white muskedines. 
Thus you may do with the whites of the eggs,and pu 


In no ſpices. 


To make Piramidis Cream. 


n—.3--- 
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Take a quart of water, and fix ounces of harts-hon; 


put it into a bottle with gum-dragon, & gum-arabick,d 
each as much asa walnutz put them all into the bottk; 
which muſt be ſo big as will hold a pint more, for if ith: 
fall it will break, ſtop it very cloſe with a cork, and tyea 
cloth over it, put the bottle in the beef-por, or boil iti 
a pot with water, let it boil three hours, then take as mul 
cream as there isjelly,and half a pound of almonds wel 
beaten with roſe-water,mingle the cream & the almond 


cogether, (irajn it, then put the jelly when it is coldintoN 


2 filver bafon,and the cream to it,ſweeten it as you pleals 
& put in two or three grains of musk and ambergriele 


{et it over the fre, and ſtir it continually till be ſeethingN 


Hot, but let it not boil 3 then put it in an old faſhiones 
_ drinking glaſs, and let it Rand till ic be cold, when r 
$ | 
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will wiluſe i it, put the glaſs in ſome warm m water,and whelmn 


Wicin a diſh, then take piſtachesboil'd in white-wine attd 


ms ck it all over, and ſerve itin'withcream. 


French Barley Cream. , 


Take a porringer full of French perle barley, boil it i 
or nine ſeveral waters very tender, then put it ina 

quart of cream, with ſome large mace, and whole cint- 
mon, boil it about a quarter of an hour z then have tivb 
pound of almonds blanched & beaten fine with roſe-wa- 


-0F ter, put to them ſome ſugar, and ſtrain the almonds with 


ſome cold cream, then put all over the fire, and fir it till 
it be ready to boil, take it off the fire, till ftirring ie till it 
be half cold, then put to it two ſpoontuls of ſack or white 
wine, and a little ſalt, and ſerve it in a diſh cold. 


| To make Cheeſccakes. 
Let your paſte be very good, cither puff-paſte or cold 
butter-paſte, with ſugar mixed with itz then the whey be- 
"Ying drycd very well from the cheeſe-curds which mult be 
made of new milk or butter, beat them in a mortar or 
tray, with a quarter of a pound of butter to every pottle 
of cards, a good quantity of rofe-water, three grains of 
"NY imbergricſe or musk prepared,the crums of a ſmall man. 
het rubbed through a cullender, the yolks of ten eggs; « 
erated nutmeg, a little ſalt, and good ſtore of fugar, mix 
al theſe well cogecher with a little cream, bur do not 
make them too ſoft; inftead of bread you may take al- 
nonds which are much berrer; bake them in a quick 0+ 
rn, and let theen not ſtand too long in, leſt they ſbould 
too dry. 
To make Cheeſecakes otherways. 
Make the cruſt of milk & butter boiled together, put ir 
ato the flour & make it up pretty tiff,co a pottle - hae 
our, 
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flour,take half a pound of butter 3 then take a freſh chegglY- 
made of morning milk, and a pint of cream, put it toth 

new milk,and (ec.the cheeſe with ſome runnet,wheniti 

Come, put it in a cheeſe-cloth and preſs it from the whe, 
fiamp in the curds a grated fine {mall mancher, fone wh 
cloves and mace, a pound and a half of well waſhed ariflits 
picked currans, the yolks of eight eggs,ſome roſe-wate, {mo 
Mlt,half a pound of refined white ſugar,and a nutmeg oſſer; 
two; work all theſe materials well together with a qua the 
ter of a pound of. good ſweet butter, and ſome crean, be: 
but make it not too (oft, and make your cheeſecakes « ſpp 
cording to theſe forms, anc 
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To make Cheeſecakes otherways. 


\ Make the paſte of a pottle of flour, half a pound of 
butter,as much ale barm as two egg ſhells will hold,anda 
little ſaffron made intofine powder,and put into the flour, 
melt the butter in milk,and make up the paſte ; then take 
the curds of a gallon of new milk cheeſe, anda pintd 1 
cream, drain the whey very well from it, pound it ina fer 
mortar, then mix with it half a pound of ſugar, a pound I m4 
of well waſhed and pickedcurrans,a'prated nurmeg,ſoms Þ vel 
fine beaten civamon,falt,roſe-water, a little ſaffron made all 
ito fine powder, and ſome eight yolks of eggs, work it I of | 
up very ſtiff with ſome butter and a littic cream» oy diff 

there 
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Otherways. 


Take ſix quart3 of new milk, min it pretty cold, and 
when it is eender come,drain from it the whey,and hang 
itup in a (trainer, preſs the whey from it,and beatitin a 
mortar £ill it be like butter,then ſtrain it through a lirain- 
rand mingle it with a pound of butter with your hand; 
then beat a pound of almonds with roſe-water till they 
he as fine as the curds 3 put to them the yolks of twenty 
epps, a quart of cream,two grated nurmegs, and a pound 
ind a balf of ſugar, when the cofhns are ready to be (et 
nto the oven, then mingle then together, and let them 
bake half an hour the patte mult be made of milk & bur- 
ter warmed together, dry the coffins as you do for a cu- 
fard,make the paſte very itt, & make them into works 


To make Cheeſecakes without Milk. 


Take twelve eggs,take away fix whites,ang beat them 
fery well; then take a qgart of cream, and boil it with 
mace, take Tt off the fire,” put in the eggs, and fiir them 
vell cogether, then ſer it on the fire again, and let it boil 
fill it curds; then ſet it off, and put to it a good quantity 
of ſugar, ſome grated nutmeg, and beaten mace 3 then 
tſolve misk and ambergriefe in roſewater,three on four 
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ſpoonfuls of grated bread, with halt a pound of almong}.. 

beat ſmal], a Jittle cream, and ſome currans 3 then malig g 

the paſte for them of flour,ſugar,cream, and butterbakfſ;no 

them in a mild oven; a quarter of an hour will bil her 

them. ied: 
Cheeſecakes otherways. 

For the paſic take a pottle of our, half a pound, 1 
butter and the white of an egg,work it well into the floy 
with the butter, then put a little cold Water to it, an w" 
work it up ſtiff; then take a pottle of creamyhalf a pound 7 
of ſugar, and a pound of currans boil'd before you put 
them in, a whole nutmeg grated, anda little pepper fine 
beaten, boil theſe gently, and flir it continually with + 
twenty eggs well beaten among(t the cream, being boil'd 
and cold, fill the cheeſecakes. 


To make Cheeſecakes atherways. 

Fake eighteen eggs, and beat them very well, beat 
ſome flour amongſt them to make them pretty thickithen 1 
have a pottle of cream and boil it, being boiled putin 
your eggs, flour, and half a pound of butter, ſome ci- 
namon, falt, boil'd currans, and ſugar, fet them over the he 
fire, and boil it pretty thick, being cold fill them and in 
bake-them, make the cruſt as beforeſaid. 


To make Cheeſecakgs in the Italian Faſhion. 


Take four pound of good fat Holland cheeſe, and fix 
pound of good freſh cheele curdof a morning milk cheeſe 
or better,beat them in a ſtone or wooden mortar,cthen put 
fiigarto them, and two pound 'of well waſhed currans, 
twelvecggs, whites & all,being firſt well beaten,a pound 
of ſugar, ſome cream, half an ounce of cinamon, a quat- 
ter of an ounce.of mace,and a little ſaffron,mix them well 
together,and fill your talmouſe or cheeſecakes paſty-ways 

| iN 
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in good c0!d butter-paſie;ſomecimes ule beaten almonds 
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\moog{t it, and ſome piſiaches whole being baked, ice 
them with yolks of eggs, roſc-water, and ſugar, catt on 
rd and white biskets, and f(erve them up hot. 


Cheeſecahes inthe Italian fuſhion otherways. 
' Take a pound of pittaches (tamped with two pound of 
morning; milk cheeſc-curd freſh made, three ounces of 
ader-flowers, ten eggs, a pound of ſugar, a pound of 
butter, and a pottle of flour,(train theſe in a courſe Brain- 
, and put them in ſhort or putt-paſt. 
To make Cheeſccakes otherways. 

Take a good morning milk cheeſe, or better, of ſome 
aght pound weight, ſtamp it ina mortar, and beat a 
pound of butter amongſt it, and a pound of ſugar, then 
mix with it beaten mace, two pound of currans well 
picked and waſhed, a penny-manchet grated,or a paund 
of almonds blanched and beaten with fine roſe-water, 
and ſome (alt; then boil-lome cream, and thicken it with 
ix or eight yolks of cggs, mixcd with che other things, 
work them well together, and fill the cheeſecakes, make 
lie curd not too (oft, and make the palie of cold butter 
ud water according, to thelc forms, 
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To make a Triffel. a 
Take a quart of the beſt and thickeſt cream\ſet it onthfſ,,, 
fre in a clean skillet, and put to it whole mace, cinamg ir 
and ſugar, boil it well in the cream before you put in th, loa 
ſugar; then your cream being well boiled, pour it intooff - 
fine filver piece or diſh, and take out the ſpices, let it codlff (@x 
til] it be no more than blood- warm, then put in a ſpoonki 
ot good runnet,and ſet it well together,being cold (crap; 
ſugar on it, and trim the diſh hides finely. 
To make freſh Cheeſe and Cream. « 


Take a pottle of milk as it comes from the cowandif] ;, 
pint of cream, put to it a ſpoonful of runnet, and [et it Fr 
ſtand two hours, then tir it up and put it in a fine cloth ſſ 1, 
let the whey drain from it, and put the curd into a bovlſf q, 
diſh;or baſon ; then put to it the yolk of an egg, a ſpoon-ſy, 
ful of roſe-water, ſome ſalt, ſugar, and a little nutmeg (,, 
finely beaten, put it to the cheeſe in the cheeſe-fat on a fine y, 
cloth, then ſcrape on fugar, and ſerve it on a plateinaJ 
diſh. 

Thus you may make freſh cheeſe and cream in the by 
French faſhion called Fonches, or ruſh cheeſe, being putY ,,, 
na mould of ruſhes tyed at both ends, and being dilbſig- 
cd put cream £0 it. 2g 


To make a Poſſet. 

Fake the yolks of twenty eggs, then have a pottle of or 
good thick [weet cream, boil it with good ſtore of whole 
cinamon,and ftir it continually on a good fire,then fira 
the epgs with a little raw cream; when the cream is wel 
boilcd and tafteth of the ſpice, take it off the fire, put il 
the eggs, and ſtir them well in the cream, being preſt) 
$}:1ck,haye ſome (ack in a poſſet pot or deep filver w_ 
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—{ talfa pound of double refined ſugar, and ſome fine gra- 
ted nutmeg, warm it in the baſon and pour in the cream 
and eggs, the cinamon being taken out,pour it as high as 

Ml you can hold the $Killet,let it ſpatter in the baſon to make 

voy i; froth, it will make a moſt excellent poſſet;, then have 

(eV loaf (ugar finely beaten, and ſtrow on it good ſtore, 

"oy To the curd you may add ſome tine grated manchetr, 

ol ſome claret or white- wine, or ale only. 


apt To make a Poſſet otherways. 


Take two quarts of new cream, a quarter of an ounce 
of whole cinamon,and two nutmegs quartered,boil it till 
it taſte well of the ſpice, and keep it always (tirring or 

on it will burn to, then take the yolks of fourteen or tifteen 
(U egps beaten well cogether with a little cold cream, put 
WE them to the cream on the fire,&ltir it till it begin to boil, 
WY then take it off & ſeeten it with ({ugar,and (ijr on till ir 
IJ be pretty cool; then take a pint and a quarter of fack, 
7 (weeten that alſo and (et it on the fire till it be ready to 
ry boil, then put it in a fine clean ſcowred baſon, or poſſet 
L7H pot, and pour the cream into it, elevating your hand to 
make it froth, which is the grace of your poſlct 3 -if you 
put it through a tunnel or a cullender, it is held the more 
exquiſite way. 


To make Sack Poſſet otherways, 


Take two quarts of good cream, and a quarter of a 
|| 20und of che belt almonds ſtamped with ſome roſe. water 
or cream, ſtrain them with the cream, and boil with ic 
amber and musk;then takea pint of (ack into a baſon, & 
tit ona chating-diſh till it be blood-warm 3 then rake 
theyolks of twelve eggs with four. whites,beat them very 
well together, and (o put the eggs into the ſack, make it 
good and hot, then (tir all rogether in the baſon, ler the 
X 3 | Cream 
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cream cool a little before you put it into the ſack,and fi 
all together over the coals,till it be as thick as youwoyff 
have ic, then take ſome amber and musk, grind it (mal F 
with ſugar, and ſirew it on the top of the poſſe, itil 


give it a molt delicate and pleaſant taſte. or 
Sack Poſſet otherways. i 


Take eight eggs, whites and yolks, beat them well tg 
gether,and (irain them into a quart of cream,feaſon then ® 
with nutmeg and ſugar, and put tothern a pint of ſad, 
ſtir them all cogether, and put it into your baſon, ſetiti 
the oven no hotter than for a cuſiard,and let it fiand ty 
hours. 


To make a Sack Pofſet without Milk or Cream. 
Take eighteen eggs, whites and all, take out the cock 
treads, and beat them very well, then take a pint of ſack 

and a quart of ale boiPd, ſcum it, and put. into it thre I 
quarters of a pound of (ſugar, and half a nutmeg, letit 
boil a little together, then take it off che fire Cirring the 
eggs (iz]l, put into them two or three ladlefuls of drink, 
then mingle all together, fet it on the tire, and keep it 

fiircing till you find it thick and ſerve it up. 


Other Poſſet. 


Take a q tart of cream,and a quarter of a nutmeg init, 

{ct it on the fire, and let it boil a little, as it is boiling 
take a pot or baſon that you make the poſſet in,and putin 

. three ſpoonfuls of ſack and ſome eight ſpoonfuls of ale, 
| {weeten it with fugar,then ſet it over the coals to warms 
little while; being warmed take it off and let it (and till 
it be almoſt cold, then put it_into the pot or baſongfiir it 

a little, and let it ſtand to ſimmer over the fire an hout or] | 
more, the longer the better. 


= " 3. = < 
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An' excellent Syllabnb. 


dull 

malf xj1l your Sillabub pot half full with ſider, and good 
wu fore of ſugar, and a little nutmeg, Qlir it well together, 
and put in as much cream by two or three ſpoonfuls 
ata time, as hard as you can, as though you milkt itin 
then ſtir je together very ſoftly once about, and let it 
ſand two hours before you eat it, for the ſtanding makes 
MY he curd. 


tin To make White Pots according to theſe Forms. 


Take a quart of good thick cream, boil it with three 
vr four blades of large mace, and ſome whole cina«:; 
mon, then take the whites of four eggs, and beat them 
8 very well, when the cream boils up, put them in,and cake 


them off the fire keeping them fiirring a little while, and 
put in ſome ſugar 3 then take five or fix pippins,pare and 
ſlice them, then put in a pint of claret winc,ſome raifins 
of the ſan, ſome ſugar, beaten'cinamon, and beaten gin- 
ger boil the pippins to pap, then cut ſome {ippets very 
thin and dry them before the fire ; when the apples and 
cream are boiPd & cold,take half the fippets ard lay them 
X 4 in 
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- In a diſh, lay half the apples on them,then lay on ther] tal 
of the {ippets and apples as you did before, then pow be 
the reſj of the cream and bake it in the oven as a cuſfiuif m: 
and ſerve it with ſcraping ſugar, * 

Bake theſe in paſte,in diſh or pan,or make the paſte x 


you would do for a cuſtard, make it three inches highff ty 
and-in the ſoregoing forms. fic 
Otherways to make a White Pot. . 

Take a quart of ſweet cream and boil it, then put toit 

two ounces of picked rice, fome beaten mace, ginge, 
cinamon,and ſugar,lct theſe ſteep in it till it be cold, al ti 
ſtrain into it eight yolks of eggs and but two whitestha f 
put in two ounces of clean waſhed and picked curanff v 
and fome falt, (tir all well together, and bake it in pale it 
earthen pan, diſh, or deep baſon z being baked, trimitÞ 1 
with ſome ſugar, and comfits of orange, cinamon, of f 


white bisKets, 
To make « Waſſel. 

Take muskcdine or ate, and (et it on the fire to warm, 
then boil a quart of cream and two or three whole 
cloves, then have the yolks of three or four eggs diſſe] 
ved with alittle creamzthe cream being well boiled with 
the (ſpices, put in the eggs and fiir them well togetly 
then have fſops or fippets of fine manchet or french br6 
put them in a baſon, and pour in the warm wine, witl 
ſome ſugar and thick cream on thatzſtick it with blanch: 
edalmonds and caſt on cinamon, ginger, and ſugar, .0t 
waters, ſugar plate, or comfits. 


To make @ Norfolk Fool. 


"Take a quart of good thick ſweet cream, and (;tita 
boiling in aclean ſcoured skillet, with ſome large mace 


andwholc einamon; then having boiled a walm or No 
take 


ET 
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Y take the yolks of five or fix eggs diſſolved and put to it, 
ur being taken from the fire, then take out the civamon aud 
lf mace 3 the cream being pretty thick, ſlice a fine manchet 
into thin ſlices, as much as will cover the bottom of the 
lie af diſb, pour on the cream on them, and more bread, ſome 
bighll two or three times till the diſh be full, then trim the diſh 
fide with fine carved fippets, and flick it with flic't dates, 
ſcrape on ſugar, and calt on red and white biskets, 


foit To make Pap. 

gl Take milk and flour,ftrain them,and ſet it over the fire, 
andÞ till it boil, being boiled, rake it off and let it cool; then 
bhafſ take the yolks of eggs,ſtrain them,and put it in the milk 
asf with ſome ſalt, (et it again on che embers, and fiir it till 
ie, it be thick and ſtew leifurcly, then put it in a clean (cow- 
nicy red diſh, and (erve it for pottage, or in paſte, add to it 
oF ſugar and roſe- water, 


To make Blamanger according to theſe Forms. 


ef Take a capon being boil'd or roaſted &mince it ſinall, 
then have a pound of blanched almonds beaten to a 
pale, 
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paſic, and beat the minced capon among it, with ſong 
roſe-water,mingle it with ſome cream,ten whites of egg; #6" 
& grated manchet,firain all che forefaid things with ſony in 
Glc,ſugar, and alittle musk, boil them in a pan or brozl S 
$killet clean ſcowred as thick as pap, in the boiling fir 97 
continually,being boiled ſtrain it againand ſerve it inpa ral 
in the foregoing forms,or made diſhes with paſte royal, | 9" 
To make your paſtc for the forms, take to a quart of 
flour, a quarter of a pound of butter and the yolks 
four eggs,boil your butter in fair water,and put the yolk | 
of the eggs on one fide of your diſh, make up your paſt Þ| 't? 


-quick, not too dry, and make it ſiiff. . - 
; rc 
Other ways. fre 


Take to a quart of fine flour, a quarter of a poundof | *& 
butter, a quarter of a pound of ſugar, little ſaffron,role- fr 
water, alittle beaten cinamon, and the yolk of an eggor | ®' 
two, work up all cold together with a little aJmond- pla 
milk, on 


Blamanger otherway!- 

Take a boil'd or roſt capon,and being cold take off the 
$kin,mince it and beat it in a mortar, with ſome almond 
pale, then mix it with ſome capon broth, and crumbs 
manchet, ſtrained together with ſome roſe-water, (all 
and (ſugar 3 boil it to a good thickneſs, then put it into NF 
paſte of the former forms, of an inch high, or in diſhes 
with paſte royal, the paſte being firſt baked. 

In this manner you may make Blamanger of aPike, be 


; 
Otherwayz. 

Boll or roſt a capon,mince it,and ſtamp it with almond 
Paſte,and ſtrain it <ither with capon broth, cream,goats: 7 


mi!k, or other milk, rain them with ſome rice flo, 


_ fugay 
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* ſugar,and roſc- water,boil it in a pan like pap, wicha lit- 
Ie te musk, and Rir it continually in the boiling, then pue 
{ſitio the forms of paſiec as aforefaid. - 

Sometimes ule for change pine-apple-ſeeds and cur- 
rans, other times put in dates, cinamon, faftron, tigs, and 
ag niſins being minced together, put chem in as it boils, 
| | witha little ſack, 


To make Blamanger otherways, 


kf Take half a pound of fine fearſed rice flour, 2nd put to 
fe | it a quart of morning milk,ſtrain them through a fixainer 
into a broad skillet 3 and fet it on a (oft fire, ſtir it witha 
broad ſtick, and when it is a little chick take it from the 
fire, then put 1n a quartern of roſe-water, ſet it to the fue 
apain, and fiir it well, in the tiring beat it with the flick 
from the one fide of the pan to the other, and when it-is 
a5 thick as pap, takeie from the fire, and put it in a fair 
platter, when it is cold lay three flices ina diſh,and ſcrape 
0n ſugar, 


*” 09” WP 


Blamanger otberways. 

Take a capon or a pike and boil 1t in fair water very 
tender, then take the pulp of either of them and chop it 
(mall, then take a pound of blanched almonds beat to a 
e,beat the pulp and the almonds together, and put to 
m a quart of cream, the whites of ten eggs, and the 
crumbs of a fine mancher,mingle all together, and ſirain 
s | them with ſome ſugar & (alt, put them in a clean broad 

ltew pan;and ſet them over the tire,ſtirit and boil it thickz 
being boiled put it into a platter till it be cold, ſtrain it 
gain with a little roſe-water, and ſerve it with ſugars 


| Otherways. 
Blanch ſome almonds & beat them very fine toa paſte 
with the boil'd pulp of a pike or capon,and crumbs ot tine 
" 1B2n- 
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- manchet, ſtrain all cogether with ſugar, and boil it tot — 
| thickneſs of an apple moiſe,then let it cool,firain it agzin 
with a little roſe-water, and fo ſerve it. 


To make Blamanger inthe Ttalian faſhion. 


Boil a Capon in water and falt very tender, or all 6 
maſh, then. beat Almonds, and firain them with you 1 
Capon-Broth, rice flour, ſugar, and roſe-water z, boil: 
like pap, and ſerve it in this form ſometimes in plac: Y; 
of Broth uſe Cream. 


Seclion 


—— 
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Section XIIL 


OR, | 
"o} The Firſt Setion for dreſſing of F 1 s n. 
Shewing divers ways, and the moſt excel- 
lent, for Dreſſing of Carps, either Boil- 
ed, Stewed, Broiled, Roaſted, or Bak- 
ed, &Cc. 


—— 


Ice 


To boil a Carp in Corbolion. 


Ake as much wine as water, and a good handful of 
ſalt, when it boils, draw the carp and put itin the 

liquor, boil it with a continual quick fire,and being boil- 
&d, diſh it up in a very clean diſh with ſippets round a» 
bout it, and lic*t lemon, make the ſauce of (weet butter 
beaten up with flic't lemon and grated nutmeg, garnith 
diſh with beaten ginger. 

To boil a Carp the beſt way to be eaten hot. 
Take a ſpecial male carp of eighteen inches, draw it, 
waſh out the blood, and lay it in a tray, then put 
to it ſome wine-vinegar and ſalt, put the milt to it, the 
zall being taken from it 3 then have three quarts of white 
wine or claret,a quart of white wine vinegar,& five pints 
of fair water, . or as much as will cover it 3 put the wine, 
water,and vinegar, ina fair ſcowred pan or kettle,witha , * 
handful of falt,a quarter of an ounce of large mace, half 


aQuartern of whole cloves,three fliced nutmegs, fix races 
of 


\ \ 
/ 
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of ginger pared and ſliced, a quarter of an ounce of pep. 7, 
per, four or five great onions whole or liced 3 then mak pre 
a faggot of ſweet herbs, of the tops of freight ſprigs fff, 21 
roſemary,ſeven or eight bay-leaves,tix tops of ſweet mar ſyyjl 
joram,as much of the lireight topsof time, winter-ſavoy, 
and parſley; being well bound up,put them into the ket ſj, c; 
tlewith the ſpices, and ſome orange and lemon- peels; ſlit 
make them boil apace before you put in the carp, anlÞ $ 
boil it up quick with a firong fire; being finely boild and 
criſp,dith it in a large clean ſcowred diſh,lay on the herbs 
and ſpices on the carp, with flic*t lemons and lemon: 
peels, put ſome of the broth to it, and run it over with 
beaten butter, put tine carved f{ippets round about it,and 
garniſh the diſh with fine ſearſed manchet. 
. Oryou may make ſauce tor it only with butter beat up 
thick, with ſlices of lemon,ſome of the liquor, and an an- 
chove or two, and garniſh the diſh with beaten ginger. 
Or take three or four anchoves and diflolve them 1n 
fome white-wine, put them in a pipkin with lome ilic't 
horſe-raddiſh,groſs pepper, ſome of the carp liquor, and 
fome ſtewed oyſter liquor, or fiewed oyliers, large mace, 
and a whole onion or two; the ſauce being well fiewed, 
diffolve the yolks of three or four eggs with ſome of the 
fauce,and give it a walm or two,pour it on the carp w 
ſome beaten butter, the ſtewed oylicrs and flic't lemon, 
barberries, or grapes. 


Otherways. 


Difſalve three or four anchoves, with a little grated 
bread and nutmeg, and give it a walm in ſome of the 
broth the carp was boiled in, beat it up thick with ſome 
butter, and e clove of garlick, or pour it on the carp» 

Or make ſauce with beaten butter,grape- verjuyce,white 
wine, flic't lemon, juyce of oranges, juyce of (orrel, or 
white-Wwine vinegar. Or 
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S Or thus. 
MI Take white or claret wine, put it in a pipkin with ſome 
ke ured or fliced ginger, large mace, dates quartercd, a pint 
oof great oyſters with the liquor, alittle vinegar and falc, 
boil theſe a quarter of an hour, then mince a handful of 
] xuſley,&clomeiſweet herbs,boil it as much{longercill half 
ie conſumed,then beat up the ſauce with half a pound of 
$3 hater, and a flic*t lemon, and pour it on the carp. 

0 Sometimes for the foreſaid carp uſe grapes, baxberries, 
nd xooſeberries, and horſe-raddiſh, &c. 


ht» T o make a Biſque of Carps. 
nf Take twelve handſom male carps,ard one larger than 
d Bike reft, take out all the milts, and flea the twelve 
ſmall carps,cut off their heads, take out their tongues,and 
take the fiſh from the bones,then take twelve large oiſters 
and three or four yolks of hard eggs minced togcther,ſea- 
ln it with cloves, mace, and ſalt, make thereof a Riff 
{urſe, add thereto the yolks of four or five eggs to bind, 
nd faſhion it into balls or rolls as youpleaſe,lay them in- 
toa deep diſh or earthen pan, and put thereto twenty or 
thirty great oyſters, two or three anchoves,the milts and 
ongues of the twelve carps, Half a pound of freſh butter, 
tte liquor of the oyſters, the juyce of a lemon or two, a 
ifle white wine,ſome of the corbolion wherein the great 
arpis boil'd,and a whole onion,(o (et them a ſtewing on 
aloft fireand make a ſoop therewith. For the great carp 
jou muſt ſcald, draw him, and lay him for half an hour 
yith the other carps heads in a deep pan, with as much 
"lite wine vinegar as will cover and {crvc to boil him & 
lie other heads in, then put therein pepper, whole mace, 
iace of ginger, flic't nutmeg, ſalt,{weet herbs, an onion 
It two ſlic*t,and a lemon; when you have boiled the carps 
© Four the liquor with the ſpices into the kettle wherein 
you 
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- you boil him, when it boils put in the carp, and let it ng 
boil too faſt for breaking, - after the carp hath boily 
while put in the heads, and being boiled, take off thelj 
quor and let the carps and the heads keep warm in thff' 
kettle till you go to diſh them. When you dreſs the bi ho 
fake a large filver diſh, ſet it on the fire, lay therein ſi 
ces of French bread, and ſteep it with a ladle full of th 
corbolion, then take up the great carp and lay him in th 
mid(i of the diſh, range the twelye heads about thecay, 
then lay the fearſe of the carp, lay that into the oyſter, 
milts, and tongues, and pour on the liquor wherein the 
fearſe was boil'd, wring in the juyce of a lemon and tyy 
oranges, and ſerve it very hot to the table, 


To make a Bith with Carps and other ſeveral Fiſhes, | ® 


Make the corbolion for the Bisk of ſome Jacks or mall ,, 
Carps boil'd in half white-wine and fair ſpring-watet; 
ſome cloves,ſalt, and mace, boil it down to a jclly,/firai " 
it, and keep it warm for to ſcald the bisk3 then take four 
carps, four tenches, four perches, two pikes,two eels flay- 
&d and drawn 3 the carps being, {calded, drawn, andcat 
into quarters, the tenches ſcalded andeft whole, alſothe h 
pearches and the pikes all finely ſcalded,cleanſcd, and cut ſ 
into twelve pieces, three of each ſide, then pat them igto |, 
2 large ſtewing-pan with three quarts of claret-wine, ay ,.. 
ounce of large mace,a quarter of an ounce of cloves, hullfþ ;., 
an ounce of pepper, a quarter of an ounce of ginger pt $2 
red and ſlic*t,tweet herbs chopped ſmall,as ſtripped time, 
favory, ſweet marjoram, parſley, roſemary, three or foutY ,. 
bay-leaves, (alt, cheſnats, pittaches, tive or fix great ons 
ons, and ſtew all together on a quick fire. 

© Then fiew a pottle of oylters the greateſt you can gel} x 
parboil them in their own liquor, cleanſe them from the 


dregs, and waſh them in wat wafer from the you 
+ | a 
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"20d ind ſhells,put them into a pipkin with three or four great 
Þ onions peeled, then take large mace, and a little of theic 
Hown liquor, or a little wine vinegar, or white wine. 

/ Next take twelve flounders being drawn and cleanſcd 
hom the guts, fry theto m clarified butter with a hundred 
of large (melts;being tryed fiew them in a ſicew-pan, with 
caret-wine, grated nutmeg, flic't orange, butter,and (alc, 

Then have a hundred of prawns, boiled, picked, and 
buttered, or fiyed, 

Next, botcoms of artichocks, boiled, blanched, and 
putjn bcaten butter, grated nutmeg, ſalt, white-wine, 
gkirrets, and ſparagus in the foreſaid lauce. 

Then mince a pike and an ec}, cleanſe them,and ſeaſon | 

them with cloves, mace, pepper, ſalt, ſome ſweet herbs 
minced, {ome piſtaches, barberries, grapes, or gooleber- 
nes, lome grated manchet,and yolks of raw eggs, mingle 
all the foreſaid things together, and make it into balls,or 
ſarſe loine cabbidge lettice, and bake the balls in an oven, 
king baked Rick the balls with any apple feeds, and pi- 
aches, as alſo the lettice. 
T'Y Then all che foreſaid things being made ready, have a 
hige clean {cowred diſh, with large fops of French bread, 
ky:the carps upon them, and between them ſome tench, 
pearch, pike, and eels, and the fiewed oylters all over the 
VF ather fiſh, then the fried lounders and (mielts over the Oy » 
| fers,then the balls and lettice ſtuck with piftaches,the ar- 
i"F ichocks,5kirrets,(paragus, buttered prawns, yolks of hard 
i eggs, large mace, frycd ſmelts, grapes, flic*t lemon, oran+ 
ges, red beets or poilticgranats, broth it with the leer that 
was made for it, and run it over with beaten butter. 


| The beſt wayto ſtew a Carpe 


Dreſs the carp and take out the milt,and put it in a diſh. 


with the carp, aud take out the gal}, then ſave the blood 
| Y and 
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and ſcotch the carp on the back with your knife; it thelf alt 
carp be eighteen inches, take a quart of claret or whit go 
wine, four or five blades of large mace, 10 cloves, tw jed 
good races of ginger flic't, two flic't nutmegs, and a fryf] fig 
ſweet herbs, as the tops of ſweet marjoram;time,(avon,f] kn 
and parſley chopped very ſmall,four great onions whok fl an 
three or four bay-leaves, and ſome ſalt; ftew them allt» 
gether in a ſiew-pan or clean ſcowred kettle with th 
wine, when the pan boils put in the carp with a quarts 
of a pound of good {weet butter, boil it on a quick fir 
of charcoal, and being well ftewed down, dith it in 1 
clean large diſh, pour the ſauce on it with the ſpices, ly 
on ſlic't lemon and lemon-pecl, or barberries, grapes, 
gooſcberries, and run it over with beaten butter, garnih 
the diſh with dryed manchet gratcd and (carſed, and cr 
ved fippets laid round the diſh. 

; Infeaſts the carps being ſcalcd, garnifh the body with 
fiewed oyfters, ſome frycd in white batter, ſome in green 
made with the juyce of ſpinage 3 ſometimes in place of 
fippets uſe fritters of arms, fometimes horſe-raddiſh, and 
rub the dith with a clove or two of garlick. 

For more variety,in the order aboveſaid, ſometimes dif 
ſolve an anchove or two, with fome of the broth it ws 
fiewed in, and the yolks of two cggs diſffolved with fone J| | 
verjuyce, winezor Juyce of orange 3 ſometimes add ſome in 
capers, and hard eggs chopped, as alſo (weet hesbs, &* || v 


To flew a Carp inthe French faſhion. 

Fakea Carp,(plit it down the back alive, and put itn 
boiling liquor,then take a good large diſh or ſfiewing-p#t 
that will contain the carp; put in as much claret wines 
will cover it, and waſh off the blood, take out the carp, 
and put into the wine in the difh three or four ſlic't on» 


ons, three or four blades of large mace,grols pepperJant 
alt 
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f Glez when/the ſtew-pan boils pur in the carpaud cover it 
bitch Joſe, being well Newed down,dith it up in a clean (cow- 
tw red diſh with fine carved ſippets round about it, pour the 
fevſ] liquor it was boiled in on it, with the (pices, onions, flic't 
of kmon, and lemon-peel, run it over with beaten butter, 
ok, and garniſh the diſh with dryed grated bread. 

(0% | 

th Anather moſs excellend way to ſlew 8 Carp. 

rr} - Take a carp and fcale it,being well cleanſed and dried 
ich with a clean cloth, then fplit ir and fry it in clarified but- 
ter, being finely foycd put it ina deepdiſh with two or 
three ſpoonfuls of claret wine, grated nutmeg, a blade or 
two of large mace, (alt, three or four ſlices of an orange, 
ind fome fweet butter ſet it on a chafing. diſh of coals,co- 
jer it cloſe, and ſtew it up quick, then turn it, and being 
very well ſtewed,difh it on fine carved tippets,run it over 
with the ſauce it was fiewed in, the ſpices, beaten butter, 
jnd the flices of a freſh oravge,and garniſh the diſh with 
dry manchet grated and fcavicd. 

In this way you may ſfiew any good filh, as ſoles, lob- 
ders, prawns, oyfiers, or cockles. 
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| | Other ways. | 
ne } | Take a edrp & ſcale ic, ſcrape off the ſlime with a knife, 
ne ind wipe it clean with a dry clothz then draw it, and 
4 | waſh the blood out with ſome claxet wine into the pipkin 
.yhere you ſtew it, cut it into quarters, halves, or whole, 
| | fndput it into a broad mouthed:pipkin' or earthen-pan, 
In to it 4s much wine as water, a bundle of (weetherbs; 
n rains of the ſun,currans, large mace,cloves, whole 
8 F cinamon, flic't ginger, ſalt, and fome prunes boiked and 
) | rained, put inalſo ſome firained bread or flour,and ſtew 
- I them all cogetherz being ſiewed, diſh che carp in a clean 
ſowred diffi on fine carved ſippets,pour the broth an the 
Y 2 carp, 


308 The Accompliſſht COOK: or, | 


carp, & garniſh it with the fruit,{pices,fome'flic*t lemon, 
barbertics,or grapes,ſome orangado or preſerved barhey 
ries, and (crape on ſugar. $5. | 
Othermays. 
Do it as before,ſave only no currans,put prunes firaiy 
ed, beaten pepper, and ſome ſattron, 


To fiew a Carp ſeven ſeveral ways. - 

1- Fake a carp, ſcale it, and ſcrape off the ſhme, wig: 
it with a dry cloth,and give it a cut or twocrols the back 
then put it a boiling whole, parted down the back in 
halves, or in quarters, put it in a broad mouthed pipkin 
with ſome claret or white-wine, ſome wine+vinegar,anl 
good freſh fiſh broth or ſome fair water, three or four 
blades of large mace, ſome ſlic't onions fryed, currans 
and ſome good butter 3 cover up the pipkin, and being 
tinely fiewed, put in ſome almond-milk,and-ſome (weet 
berbs finely minced, or ſome grated manchet, -and being 
well ftewed, ſerve it up on fine carved ſippets,broth it,and 
garniſh the iſh with ſome barberries or grapes, and the 
diſh with ſome ſtale manchet grated and fears'd, being 
firſt dryed. 

2. For the forcſaid broth, yolks of hard eggs ſtrained 
with fome ſteeped manchet,ſome of the broth it is ſtewed 
In, anda little ſaffron. | 

3- For variety of garniſh, carrots in dice-work, ſome 
raiſins, large mace, a few prunes, and marigold flower, 
boiPd in the forefaid broth. 

4+ Or leave out carrots and fruit,and put ſamphire and 


capers, and-thicken it with French barley tender boiled: 


5- Or no fruit, but keep the order aforeſaid,..only ad- 
ding (weet marjoram, ſtripped tyme, parſley, and favory, 
bruiſe them with the back of a Jadle, and put them into 
the broth. ; 

5. Other 
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of 6, Otherways, ſtewed oyſters to garniſh the carp,and 
fl ſome boil'd bottoms of artichocks, put chem to the ſtew- 
* "ed oyſters or $Kirrets being boiPd, grapes, batberries, and 
| Fthe broth thickned with yolks of eggs rained with tome 
ny ack, white-wine, or caper-liquor. 
7+ Boil itas before, without truit,and add to it capers, 

carrots in dice- work, mace, a taggot of ſweet herbs, fhc't - 
_ Þ onions chopped with parſley,and boil'd in the broth, then 
FF have boiPd colliflowers, turnips, parſnips, ſparagus, or 
«F cheſnuts in place 'of carrots, and the leire ftzxained with 
uy yolks of cggs and white wine. 


nd To make French Herb Pottage forFafling Days. 


5 Take halfa handful of lettice, as much of ſpinage,half 
'% | 2 much of Bugloſs and Borrage, two handfuls of ſorrcl, 
«WF little parſley, ſage, a good handtul of purſlain, half a 
Tf pound of butter, ſome pepper and falt, and ſometimes, 
lome cucumbers. | 


( Other Broth or Pott age of a Carp. 
Takea carp, ſcale it, and (crape off the fl:me, wafh it, 

UY and wipe it with a cleap cloth,then draw it,and put itin - 
i F :broad mouthed pipkin that will contain it, put to it a 
pint of good white or claret wine,and as much good freſh 

© I fi broth as will cover it,or as much fair water;with the 
\ | blood of the carp, four or tive blades of large mace, a lit- 
le beaten pepper,ſome ſlic'c onions, a clove or two, fome 
lweet herbs chopped, a handful of capers, and ſome alt, 
ew all together,the carp being well fiewed, put in {ome 
almond paſte, with ſome whice-wine, give ita walm or 
two with ſome ſtewed oyfter-liquor, .and (ſerve it on 
French bread in a fair (cowred diſh, pour on the liquor, 
and garniſh it with dryed grated. tmanchet. * 


2 
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To dreſt a Carp in Stoffods- 
Take a carp alive, ſcale it, and lard it with a good (a 


cel, ſteep it in claret or white-wine, in an earthen pa 
and put to it ſome wive-vinegar, whole cloves, lay 
mace, grofs pepper, ſlic't ginger, and four ot five clow 
of garlick, then have an earthen pan that will containiz 
or a large pipkin,put to it ſome {weet herbs,three or fou 
ſprigs of roſemary, as many of time and {weet matjonn, 
two or three bay-leaves and parſley, put the liquor toit 
into the pan or pipkin wherein you will ſtew it,and paſt 
on the cover, ſtew it in the oven, in an hour it willk 
baked, then ferve it hot for dinner or ſupper, ſerve it on 
fiae carved fippets of French bread, and the ſpices on it, 
with the herbs, ſlic'e lemon, and lemon-peel; and runit 
over with beaten butter. 


Te baſh a Carp» 

Take a carp, ſcale, and fcrape off the ſlime with you 
knife, wipe it with a dry cloth, bone it, and mincei 
with a freſh water ce] being flayed and boned 3 ſeafoul 
with beaten cloves, mace, ſalt, pepper, and ſome (wet 
herbs, as tyme,panrſley, and ſome ſweet marjoram minced 
very {ma}, ſtew it in a broad mouthed pipkin,with ſome 
claret wine, gooſeberries, or grapes, and ſome blanckel 
chelnuts; being finely ſtewed, ſerve it on carved ſippets 
abour it, and run'it over with beaten butter, garniſh the 
diſh with ſtale grated manchet ſcarfed, and ſome frye! 
oyſters in butter, cockles, or prawns. 

- Sometimes for variety, uſe piſtaches, pine-apple-ſeeds 
or ſome blanched almonds ſtewed among(i thehaſh,or al 
paragus,or artichock boil'd and cut-as big as cheſhuts, & 
g2 niſh the diſh with ſcraped borſe-raddiſh, and rub = 
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bottom of the diſh in which you lerve the m_ with 
zclove or two of garlick. Sometimes mingle it with 
ſome ſtewed oyſiers, or put to it ſome oyſter-l:quor, 


To marinate a Carp to be eaten bot or cold. 


Take a carp, ſcale it, and ſcrape off the ſlime, wipe it 
dean with a dry cloth,and {plit it down the back,flour it, 
and fry it in ſweet (allet oyl, or good clarified butter; be- 
ing fine and criſp fryed, lay it in a deep diſh or carthen 
pan, then have forme white or claret wine, or wine.vine- 
gar,put it in a broad mouthed pipkin with all manner of 
ſweet herbs bound up in a bundle, as roſemary, time, 
ſwcet marjoram, pariley, winter-f{avory, bay-leaves, for- 
el, and (age, as much of one as the other, put it into the 
pipkin with the wine, with ſome large mace;,ſlic't ginger, 
erols pepper, flic't nutmeg, whole cloves,and alt, with as 
much wine and vinegar as will cover the tiſh, then boil 
the ſpices and wine with ſome (alt alittle while, pour it 
onthe fiſh hot, and preſently cover it cloſe to keep in the 
ſpirits of the liquor, herbs, and ſpices tor anhours|(pace 3 
then have flic*t lemons, lemon-peels, orange and orange 
peels, lay them over the fiſh in the pan, and cover it vp 
coſe; when you ſexve them hot lay on the ſpices and 
herbs all about it, with the ſlic*t lemons, oranges, and 
their peels, and run it over with (ſweet (allet oyl, (or 
none) but ſome of the liquor it is ſoult 1n, 

Or marinate the carp or carps without {weet herbs far 
hot or cold, only bay-leaves, in all points elfe 2s is above- 
ſaid; thus you may marinate ſoles,or any other fiſh, whe+ 
ther ſea or freſh-water fiſh. . 

Or barrel it, pack it cloſe, and # will keep as long as 
fturgeon, and as good. | 
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To brail or toaſt 2 Carp divers wayr, eitber in ſweet 
| — Batter or Sallet Oyl. | 
Take a carp alive, draw it, and waſh out the bloodin 
the body with claret-wine into a diſh,put to it ſome wine 
vinegar arid oyl,then ſcrape off the ſlime,and wipeit dy 
both outſide and inſide, lay it in the diſh with the vinega, 
wine, oyl, ſalt, andthe fireight ſprigs ot roſemary and 


parſley, let it ſteep there-the ſpace of an hour or two, | 


then brojlit on aclean ſcowred gridiron, (or toaſt it be 
tore the fire) broil it on a ſoft fire,and turn it often;being 
fincly broiled, ſerve it on a clean ſcowred diſh, withthe 
oyl, wine, and vinegar, being fiewed on the coals, put it 
to the fiſh, the roſemary and parſley round the diſh, and 
ſome about the fiſh, -or with beaten butter and vinegy, 
or butterand ve1juyce, or Juyce of oranges beaten with 
the butter, or juyce of lemons; garniſh the fiſh with 
ſlices of- orange, lemon, and branches of roſemary 3 boil 
the mileog ſpawn by it (elf,and lay it in the diſh with the 
Carp. 

Or make ſauce otherways with beaten butter, oyſter 
liquor, the blood of the carp, grated nutmeg, juyce df 
orangr, white-wine or wine- vinegar boil'd together, 
crumbs of bread, and the yolk of an egg boil'd up pret- 
ty thick, and run ic over the fiſh. Fa 


To broil a Carp in Stoffade. 

\ Take a live carp,ſcale it, and ſcrape off the ſlime, wipe 
it clean with a dry cloath, and draw it, waſh out the 
blood, -and fieep it in claret, white-wine, wine-vinegar, 
large mace, whole cloves, two or three cloves of garlick, 
ſome flic*t ginger, grols pepper, and ſalt ; ſteep it in this 
compoſition in a diſh or tray the ſpace of two hours,then 


broil it on a clean ſcoured gridiron on a ſoft fire,and bale 
K 
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it wich ſome {weet fallet oyl,ſprigs of roſemary,time,par- 
ſky,ſweet marjoram,and two or three bay-leaves3 be1 
focly broil®d, (crve it with the {auce it was fieeped in, 
boil'd up on the fire with a little oyiter-liquor, the (pi- 
&50n it, and herbs round about it on the diſh, run it 0+ 
ver with ſauce,either with (weet faller oy], or good bea- 
ten butter, and broil che milt or ſpawn by it (elf, 


To roaſt a Carp. 

Take a live carp,draw and waſh it, and take away the 
gall, and milt, or ſpawn then make a pudding with 
lome grated manchet.ſome almond-palte,cream.currans, 
grated nutmeg, raw yolks of eggs, fugar, caraway-ſced 
candied,or any peel,ſome lemon and falt,make a ſift pud- 
diog and put it through the gills into the belly of the 
crp,neither (cale it, nor fill it too full; then ſpit it, and 
roalt it in the oven upon two or three ſtick croſs a brats 
diſh, turn it, and let the gravy drop into the diſh ; being 
finely roalted, make ſauce with the gravy,butter, juyce of 
orange or lemon, ſome ſugar, and cinamon, beat up the 
ſauce thick with the butter, and diſh the carp, pur the 
lauce over it with ſlices of lemon. 

Otherways. 

Scale it, and lard it with-lalt cel, pepper, and nutmeg, 
then make a pudding of ſome minced eel, roach, or dace, 
ſome ſweet herbs,grated bread,cloves,mace,nutmeg, pep- 
xr alt, yolks of eggs,piltaches,chefnuts, and the mil of 
thecarp parboil'd and cut into dice-work, as alſo ſome 
licſh ec], and mingle it amongſt the pudding or fail. 


Sauces for Roaſt Carp. 

I, Gravy and oyſter liquor,beat it up thick with ſweet 

butter, claret wine, nutmeg, flices of orange, and for: 
apers, and give it a walm vor two. 

2, Bea- 
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b. - * þ; Beaten butcer, with flices of orange, and lemon, of. 
/ - che juyce of them only. : val 
4 ; + Butter, claret-wine, grated nntmeg, ſalt, flica. 
orange, 2 little wihe-vinegar and the gravy. 1 
4- A little white-wine, gravy of the carp, an anchoyſſhut 
or two difſolvedin it, fome grated nutmeg, and a litthYnd 
grated manchet,beat them up thick with ſome ſweet bu. 
ter, and the yolk. of an egg or two, diſh the carp, and 
_ pour the ſauce on it- | 


To make a Carp Pye a moſt excellent way. 1 


Take a carp, ſcale it and ſcrape off the ſlime, wipe it it« 
witha dry clcancloth, and ſplit it down che back, thaf ye 
cut it in quarters or fix pieces,three of each,and take ou nt 
the milt or ſpawn, as alſo the gall; feafon it with out-Y res 
meg, pepper, (alt, and beaten ginger, lay ſome. butter in dol 
the pye bottom, then the carp upon ic, and upon the ca] ner 
two or three bay-leaves,four or five blades of large mac, Þ 4 
four or hive whole cloves, ſome blanched cheſnuts, flics of 

q of orange, and ſome ſweet butter, cloſe it up and bakeit, I het 
being baked liquor it with beaten butter, the bloodalY] on 
the carp, and a little claret-wine. ect 

For variety, in place of cheſnuts, uſe pine-apple-ſeeds | | 

- Pr bottoms of artichocks, gooſcberries,grapes, or barbet- 
ries- Sometimes bake greag oyſters with the carp, andy 
great onion or two; (ometimes ſweet herbs chopped, ar 


{paragus boiled. ti 
' Orbakeitin adiſh as you do the pye. With 
To make palte for the pye, take two quarts and a pint F ib 
of fine flour, four or five yolks of eggs; and half a pound | 

of ſweetburter,boil che butter till it be meltcd,and niake 
the paſte with it. k 
Pofte 


DI 
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(3 Biufe for 8 Florentine of Carps made in a Diſh or Patty pam 
a oF. - | 


Fake a pottle of fine flour,three quarters of a pound of | 
howhutter, and ſix yolks of eggs, work up the butter, eggs,  *,.® 
itkY.od flour, dry them, then put to it as much fair ſpring- 
bu-Ywater cold as will make 'it up into paſte. 

and | 

To baky a Carp ogberways to be eaten bot. | 


Take a carp,ſcale it alive,and (crape off the flime,draw 
iatd take away the gall and guts, {cotch it, and ſeaſon 
etYicwith outmeg, pepper and (alt lightly, lay it into the 
icnÞ pyc,and put the milt into the belly,then lay on flic'e dates 
out in halyes, Jarge mace, orange, or ſlic*t lemon, gooſeber- 
ut-H ries, grapes, Or barberrits, railins of che ſun, and butter 3 
nFdoſe it up and bake it, being almoſt baked liquor it with 
Py requyce, butter, ſugar, claret, or white-wine, and ice it. 
| Sometimes tnake a pudding in the carps belly,make it 
Yo grated bread, pepper, nutmegs, yolks of eggs, (weet 
it, I herds, currans, ſugar, gooſeberrics, grapes, or barberries, 
oF oangado, dates, capers, piſiaches, raiſins, and ſome min- 
ad freſh eel. 
fl] Or bake it in a diſh or patty-pan in cold butter paſtc, 


fe 
1] To bake a Carp with Oyfters. 
| Scale a carp, ſcrape off the lime,and bone it; then cut 
into large dice-work, as alſo the milt being parboiled 3 
then have ſome great oyticrs parboiled, mingle them with 
(de bits of carp, and fſcafon them together with beaten = 
pper, alt, nutmeg,cloves,maace, grapes, gooſe berries or 
| dderries, dlanched chefnns, and piliaches, (cafon them 
ightly,then put in the bottom of the pie a good big oni- 
wor two whole, fill the pyc, and lay upon it ſome large 
. INace, 
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mace and butter, cloſe it up and bake it, being baked|j. 
quorir with white- wine and ſweet butter,or beatenbye {} Jo 
_ Cer only. 


To make minced Pies of Carps and Eels. 


Take a carp being cleanfed, bone ir, and alſo.a-goolfþ + 
fat freth watcr eel, mince them together, and ſeaſon 
them with pepper, nutmeg, cinamon, ginger, and (alt 
| put to them ſome currans, caraway-ſeed, minced orange. 
peel, and the yolks of fix or ſeven hard eggs minced alſo, 
Mic*t dates, and ſugar 3 then lay ſome butter in the bot. | 
coms of the pyes,; and fill them, cloſe them up,bake them, | 
aud ice them. | 


To bake a Carp minced with an Eel inthe French Fa- 
ſhion, called Peti Peters. 


Take a carp,fcalc it,and (crape off the ſlime;then roat | 'f 
it with a flayed cel, and being roſied draw them fromthe ud 
fire, and let thern cool, then cut them into little pieces into 
like great dice, one half of them,and the other halt mio» Bug 
ced {mall and ſeaſoned with nutmeg, pepper, (alt, goole- ln 
berries, barberries, or grapes, and ſome bottoms of aiti- hte 1 

'chocks boil*d and cut as the carp3 ſeaſon all the foreſaid fi 
materials & mingle all together, then put ſome butter in 
the bottom of the pye,lay on the meat and butter onthe 
top,cloſe it up,and bake it,being baked liquor it with gr þ 
vy, and the juyce of oranges, butter, and grated-nutmegy 

Sometimes liquor it with verjuyce and the. yolks of 
eggs lirained, fugar, and butter. 69 2 

Or with currans, white-wine, and butter boild:toge 
ther, ſome ſweet herbs chopped ſmall, and ſaffron. 


To 
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ut- lebake a Carp according to theſe F arms to be eaten bt. 


It F Take a carp, ſcale it, 'and (crape off the ſlime, bone it 
& Find cut it into dice-work, the milt being parboil'd;cutit 
9 Fino the ſame form,then have ſome great oyliers parboild 
» Rd cut into the ſame form alſo z put to it ſome grapes, 
* ſpotberries, or arberetes;the hottoSttivoF artichocks boild 
* Mite yolks of hard:tggs in)quartegs, boiled (paragus cut an 
d Finch long, & (ome pr{taches,ſcaſomall the foreſaid things 
0 Fogether with pepper;nutmegs,and-falt;b11 the pyes, cloſe 
© Fidem up, and bake them), being baked; liquor them with 
* Putter, white- wine,and ſome blood of the carp,boil them 
| Fozether, or beaten batter with juyce of oranges. 


To bake a Carp with Eels to be eaten cold. 
Tike four large carps,ſcale them and wipe off the flime 
lean, bone them, and cut cach fide into two pieces of e- 


y carp, then have four large freſh water cels, fat ones, 
boned 
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boned, flayed, and cut in as many pieces as the Carps, ſeg 
for them with natmeg,pepper,and ſalt 3 then haves 
xeady, either round or ſquare, put butter in the vottell 
it, then lay a lay of cc, and a lay ofcarp upon that, x 
chus To till you have ended; ; ye lay on ſorne largems 


_ 


and whole cloves on the top one fliced gut all. 
ginger, and butter, $2 bake it, being bakelff © 
and old, 1 it up whhic d _ongy- 3 

Otherways« | F | 


| Take eight carps,ſcale and-lane thetn, ſcrape and wiſh 
off the _ ht dry, 'anmince then very fine, 
then have f( our gave? gaoe field water ccls,flay and hone then, 
- cut then i Wb bins mos | Goo then hare © 
pper, cloves, Ge Srerely beaten, and 

mingled with + rene a ſcafon _ſ fiſh and alſo the ecl; 
cut into lard then make a pye according to this form, 
lay ſome burttrip the bottom of the pye, they a lay of 
carp upon the butter, (o fill je, cloſe it up and bake it, 
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Shewing the moſt Excellent Ways 
of Dreſſing of Pikes. 
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To boil a Pike. 


AATTT Aſh him very clean, then crufs himeither round 
whole, with his tail in his mouth, and his back 
kotched, or ſplatted and truſt round Hike a hart, with his 
til in his mouth, or in three pieces, and divide the middle 
pece into two Pieces3z then boil it in water, ſalt, and vi- 
tepar,put it not in till the liquor boiks;and let it boit very 
kt at firſt to make it criſp, but afterwards ſoftly; ' for the 
lnce pat in a pipkin a pint of - white wine, ſlice ginger, 
- hace, dates quartered, a pint of great oyſters with the li- 
Avr, a little vinegar and (alt, boitthem a quarter of an 
hour3then mince a few ſweet herbs and parſlcy,ftew them 
lll half che liquor be conſumed; then the pike being boil- 
ddifh it, and garniſh the diſh with grated dry manchet 
ine ſearſed, or ginger fine beaten, then beat up the ſauce 
wh half a pound of butter, minced lemon, or orange, 
Wt on the pike, and fippet it with cuts of he or 

OZEN» 
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| Jozenges,ſome fricd greens,and ſome yellow butter, Dil 
it according to thele forms, 


- -_ 


- 
Sewn, aw 


Ld 
OI LET If 


— 
- 
nd 3 PH 


T9 #yil a Pike otherways- 

Take a male pike alive,ſplat him in halves,take outhi 
mile and civet, and take away the gall, cut the tides int 
thece-pieces of a fide, lay them in a large diſh or tray,and 
put upon them halfa pint of white- wine vinegar, & halff} ,, 
a handful of bay-ſalt beaten fine;then have a clean ſcom] ( 
ed pan fer over the fire with as muck rheniſh or whitY,,; 
wine as will cover the pike,ſo (ct it on the tire with one (it 
alc, rwo flic't vutmegs, two races of ginger flic't, tyof},, 
good big onions flic*t,five or {ix cloves of garlick,twouf, 
three tops of ſweet  marjoram, three or four freight 
ſprigs of roſemary b6und up in a bundle cloſe, and the 
peel of half a lemon; let theſc boil with a quick fire,then 
put.in the pike with che vinegar, and boil it up quiciÞ] ;f 
whileſt the pike is boiling, take a quarter of a pound« lq 
anchoves, waſh and bone. them, then mince them andy (1 
put:them ina pipkin with a quarter ofa pound of butter, 
and/three or four, ſpoonfuls of the liquor the pike wa] þy 
boiled in; the pike-being boiled, diſh ic, and lay the gin-Y 
ger, .nutmegs, and herbs upon it, '2un it over with the þ; 
fauce, and caſt dried fſearſed manchet on it. of 

This foreſaid liquor is far betrer to boil another pike, Þ| 4p 
by renewing the liquor with a little wine. , 
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To boil a Pike and Eel together. 


Tak* a quart of whitc-wine,a pint and a half of white 
wine vinegar, two quarts of water,almoſta pint of ſalt,a 
handful of roſemary and tyme,let your liquor boil before 

ou put in your fiſh, the herbs, a little large mace, and 
Uh ewenty corns of whole pepper: 


To boil a Pike otberways. 

Boil it in water,(alt,and wine vinegar,two parts water; 
and one vinegar, being drawn, fect on the liquor to boil; 
Tceanſe the civet,and truſs him round, (cotch his back,and 
tiff ghen the liquor boils,put in the fiſh and boil it up quick3 
tO then make ſauce with ſome white-wine' vinegar, macez 
andy whole pepper,a good handful of cockles broiled or boiled 
nal nut of the ſhells, and waſhed with vinegar, a faggot of 
WY ſweet herbs, the liver ſtamped and put to it, and horſc- 
VeF rddiſh ſcraped or flic't, boil all the forefaid together; 
meh did the pike on lippets, and beat up the ſauce with ſome 
TOR pood ſweet butter and minced lemon,make the fauce pret- 
Oh ty thick, and garniſh it.as you pleaſe. 


the Otberw ayz. 
im Take as much white-wine and water as will cover i; 
GY ofeach a like quantity, and a pint of vinegar, put to this 
lquor half an ounce of large mace, twolemon-peels, a 
oe of an ounce of whole cloves, thice flic't nutmegs; 
our races of ginger ſlic*c, ſome ſix great onions ſlic't, a 
bundle of fix or {even (prigs or tops of roſemary,as much 
of time, winter-ſavory, and (ſweet marjoram bound u 
tard in a faggot, put into the liquor allo a good handful 
of ſalt, and whe it boils put in the fiſh being cleanſed 
td truſſed; and boil it up quick. | | 
Bring boiled, make the ſauce with ſome of the broth 
I Z where 
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where the pike was boiled, and put it ina diſhwith two 
or three anchoves being cleanſed and minced, a lit; 
white-wine, ſome grated nutmeg, and ſome fine grated 
manchet, few it on a chafing-diſh, and beat it up thick 
with ſome ſweet butter, and the yolk of an egg or tw 
diſſolved with ſome vinegar, giveit a walm, and put tg 
it three or four ſlices of lemon. 

Then diſh the pike,drain the liquor from it upon a cha. 
Gng-diſh of coals, pour on the ſauce, and garniſh the fiſh 
with ſlit lemons,and the ſpices, herbs,and boil'd onions, 
xun it over with beaten butter,and lay on ſome barberrie 
Or grapes. 

Sometimes for change you may put ſome horſe-nad- 
diſh ſcraped, or the juyce of it. 


To boil a Pike in White Broth. 


Cut your pike in three pieccs,then boil it in water,falt 
and ſweet herbs, put in the fiſh when the liquor boils; 
\ then take the yolks of fix eggs, beat them with a little 
ſack, ſugar, melted butter, and ſome of the pike- broth; 
then put it on ſome embers to keep warm, ſtir it ſome- 
crimes left it curdle then take up your pike, put the head 
and tail together in a clean diſh, cleave the other piece 
in two, and take out the back- bone, put the one piece on 
one fide, and the other piece on the other fide, but blanch 
all, pour the broth on it,and garniſh the fiſh with ſippets, 
irow on fine ginger or ſugar, wipe the edge of the diſh 
xound, and ſerve it. 


To boil a Pike in the French Faſhion, a-la-Sauces © Al: 
maigne, or in the German Faſhion. 


Take a pike, draw him, dreſs the rivet, and cut himin 


three pieces, boil him in as much wine as water, - ſome 
Dru emone 
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lemon-peel, when the liquor boils put in the tiſh with a 
good handfal of ſalt, and boil him up quick. 


Then have a ſauce made of beaten butter, water, the 
flices of two or three lemons, the yolks of two or three 
eggs,and ſome grated nutmeg; the pike being boiled diſh 
it on fine fippets, and ſtick it with ſome fried bread, run it 
over with the ſauce, tome barberries or lemon, and gar- 
viſh the diſh with ſomepared and lic't ginger,batberries; 


and lemon-peel. 


To boil a Pike in the City F aſhion. 


Take a live male pike,draw him and lit the rivet, waſh 
him clean from the blood, and lay him in a diſh or tray, 
then put ſome ſalt and vinegar to it, (or no vinegar) but 
only (alt 3 then ſet on a kettle with ſome water and (alc 
and when it boils put in the pike, boil it fottly, and being 
boiled, take it off the fire, and put a little butter into the 
kettle to it, then make a ſauce with beaten butter, the 
juyce of a lemon or two,grape verjuyce or wine-vinegar; 
diſh up the pike oh fine carved fippets, and pour on the 
ſauce, garniſh the fiſh with ſcalded parſley, large mace; 
barberries, flic't lemon, and lemon-peel, and garniſh the 
diſh with the lame, 


To flew a Pike in the French Faſhions 
Take a pike, (plat it down the back alive, and let tlie 
liquor boil betore you put it in, then take a large deep 
dith or ttewing pan that will contain the pike, put as much 
claret-wine as will cover it, and waſh off the blood, take 
out the pike,and put to the wine in the diſh three or fout 
flict onions, four blades of large mace,groſs pepper, and 


faltz when it boils put in the pike, cover it cloſe,andbe* 


Ing ſtewed down,diſh it up ina clean ſcowred diſh with 
carved fippets round about it, pour on the broth it was 
T4 iiew 
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ſtewed in all over it, witty the {(pices and onoas, and put | — 
ſome ſlic't lemon over all, : with ſome lemon peel; runir 
over with beaten butter, ;and garniſh the diſh withdy 
grated manchet. Thus. you may alſo ſtew. it t with the | | 


(cales on or off... boi 
Sometimes for chavge uſe horſe-raddiſh, it, 
of 


To ſtew a Pike otherways in the City F aſhion- Wil 
Take a pike,fplat it,and lay it in a diſh, when the blood | 
15 clean waſhed out, put to it as much white- wine as will | s' 
cover it,and let it a liewingz when it boils put in the fiſh, I vir 
ſcum it, and put co it ſome large mace, whole cinamoy, || wt 
and ſome falc, being finely fiewed diſh it on lippets tinely bo! 
carved. tr: 
Then thickenthe broth with two or three egy, yolks, Þ kr 
ſome thick cream, ſugar, and beaten butter, give it a | wi 
walm and pour it on che pike, with ſome boti'd currans, Þf |y, 
and boil'd prunes laid all over i:, as allo mace, cina4mon, | tit 
ſome knots of barberries, and flic't Il:mon, garniſh the 
d:th wich the ſame garniſh, and tcrape on fine fupgar. 
In this way you may do Carp, Bream, Barbcl, Chevin, 
Rochet,Gurnet, Conger, Tench, Pcarch, Bace, or Mullet, 


To baſh a Pie. 

Scale and bone it, then mince it with a good freſh eel, 
being allo boned and flayed, put to it ſome {weet herbs 
fine ſiripped and minced ſmall, beaten nutmeg,mace,gin- 
ger,pepper, and ſalt; fiew it ina diſh witha little white 
wine and (weet butter, being well ſiewed, ſerve it on fine 


carved ſippets, and lay on ſome great fiewed oylters,ſome Ji 
fryed in batter, ſome green with juyce of ſpinage, other I 0 
ycllow with ſaffron, garniſh the diſh with them, and run - 


It over with beaten butter. 


To 


— 
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rn To ſouce a Pike. 

Draw and waſh it clean from the blood and flime,then 
boil if in/ 'water and ſalt, when the liquor boils put it to 
it, arid boil it letfurely ſimmering, fcafon it pretty ſavory 
of the falc, boil 1c not roo much, nor 1n more water than 
will but Juſt cover it. 

4 If you intend to keep it lonp, put as much white-wine 
ll Þ 2 water,of both as much as will cover the fiſh, ſome wine 
b, Þ vinegar, ſlic't ginger, large mace, cloves, and fore (alt; 
p, | when it boils put in the fiſh, ſpices,and fome lemon. peel, 
y | boil it up quick, but not too much; then take it up into a 
trzy, and boil down the hquor'to a jelly, lay ſome flic't 
s | mon onit, pour on the liquor, and cover it up cloſe 
a | when you ſerve it in jelly, diſh and melt ſome of the jel- 
s, £19, and run it all over, garniſh it with bunches of barber» 
1, J ries and fee Temon. 
& | Or being ſouſt and not je]lyed, ſerve it with fennil and 
poſl y. / 
l When you ferve it, you may lay round the diſh divers 
, | (ma)! Fiſhes, as Tench, Pecarch, Garner, Chevin, Roach, 
Smclts, and run them over with jelly, 


57 — 


| | To fouce andjelly Pike, Eel,Teuch, Salmon,Conger,'&c. 

s | Scale the forcfaid filhes, being (caled, cleanfed,and bo- 
» [ned ſeaſon them with nucmeg and (alt,or no ſpices at al}, 
roul them' up and bind thera like brawn, being firſt roul- 
dina clean white cloth: <loſe bound up round it, boil 
them in water, white-wine, and (alt, bur tyſt let the pan 
or veſſel boil, :put it in and feumir, then put in ſore 
large mace and'ſlic*t gingers' If you will only ſouce them 
boil thern not down (o- much); if to jelly: them, put to 
tiem ſome: ifing-glaſ6, and ſerve them'in collars whole 


landing in the jelly. | T7 
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Otherways to ſouce aud jelly the foreſaid Fiſhes. 
Make jelly of three tenches, three pearches, and two 
carps, ſcale them, waſh out the blood, and ſoak them in 
fair water three or four hours, leave no fat on them, then 
put them in a large pipkin with as much fair ſpring-wz- 
ter a5 will cover them, or as many pints as pound of fk, 
put co it ſome iſing glaſs, and boil it clole covered til 
(wo parts and a half be waſted ; then take it off and 
ſizain it, let ir cool, and being cold take off the fat onthe 
rop,pare the bottom, and put the jelly into three pipking, 
put three quarts of white-wine to them,and a pound and 
a halt of double refined ſugar into each pipkin ; rhen to 
make one red put a quarter of an ounce of whole cinz- 
mon, two races of ginger, two nutmegs, two or three 
cloves, and a little piece of turnſole drycd, the duſt rub- 
bed out and fieeped in fame claret-wine, put ſome of the 
wine into the jelly. 

To make another yellow, put a little ſaffron-water, 
nutmeg, 'as much cinamon as to the red jelly, and a rac: 
of ginger ſliced. 

To the white put three blades of large mace, a race of 
einger flic't, then ſet the jelly on the fire till it be melted, 
then have fifteen whites of eggs beaten, and four pound 
and a half of-retined ſugar, beat among(t the eggs, being 
' firſ} beaten to fine powder,then divide the ſugar aud eggs 
equally into the three foreſaid pipkins, ſtir it amongſt the 
ſugar very well;ſee them on the fire to ſtew,but not co boi 
up till you are ready to run itz let each pipkin cool a little 
before you run it;put a roſemary branch in each bag, and 
wet the tap of your bags, wring them before you rut 
them, and being rup, put ſome into orange rindes, ſome 
jntq ſcollop fhells, or lemon rindes in halves, ſome into 
egg ſhells ox muskle ſhells,0x-in moulds for Jcllies.Or you 

61 may 
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may make tour colours, and mix ſome of the jelly with 
i|monds-milk. 

You may diſh the foreſaid jellies on a pye-plate on a 
zreat diſh in four quarters,and in the middle a lemon fine- 
ly carved or cut into branches, hung with jellies, and 0- 

-peels,and almond jellies round aboutzthen lay ona 

ter of the white jelly on one quarter of the plate, an- 

other of red, and another of amber-jelly,the other whiter 

on another quarter,and about the out-fide of the plate,of 

{ll the colours one by another in the rinds of oranges and 

lmons,and for the quarters, four ſcollop ſhells of four (e- 
veral colours, and diſh it as the former, 


Pike Felly otherways. 

Take a good large pike, draw it, waſh out the blood, 
and cut it in pleces,then boil ic in a gallon or fix quarts of 
fir ſpring water, with half a pound of ifing-glafs cloſe 
covered, being firſt clean ſcummed, boil it on a ſoft fire 
till half be waſted; then train the ſtock or broth into a 
can baſon or earthen pan, aud being cold pare the bot- 
tom and top from the fat and dregs,put it in a pipkin and 
ſet it over the fire,melt it,and put to it the juyce of eight 
or nine lemons,a quart of white-wine,a race of ginger pa- 
red and flict, three or four blades of large mace, as much 
whole cinamon,and a grain of musk and ambFgrieſe tied 
up in a fine clean clout, then beat fifteen whites of eggs, 
and put to them in a baſon four pound of double refined 
lugar firſt beaten to fine powder,ftir it with the eggs with 
arouling pin,and then put it amongſt the jelly in the pip» 
kin, ſtir them well together, and (et it a ſtewing on a ſofe 
charcoal fire, let it (iew there, but not boil up but one 
walm at laſt, let it ſtew an hour, then take it off and let it 
col a little, run it through your jcly-bag, put a fprig of 
roſemary in the botrom of the bag, and being run caſt it 


& 4 intQ 
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into moulds. Amongſt ſome of it put forme almond | mi the 
or make it in other colours as aforeſaid. pik 


To make White Felly of two Pikes. 

Take two good handſ(om pikes, ſcale and draw then, | 
and waſh them clean from the blood, then put ta them ix} wi 
quarts of good white-wine, and an ounce of iting-glak, i] .the 
boil them in a good large vpipkin toa jclly, bcingcle {au 
ſcammed, then tirain it and blow off the fat. be: 

Then take a Quart of (weet cream, a quart of the ll, | 
2 pound and halt of double refined ſugar tine beaten, and fli 
a quarter of a pint of roſe-water, put all togetherin 4 
clean baſon, and give then a walm on the fire, withhalfY] fli 
an ounce of tine (earled ginger, then {ct it a covliny, dil Y ga 
it. inco dice-work, or calt it into moulds, and (ome 0- If ili 
ther coloured Jellies. Or in place of cream put in a be 
mond- milk, 


To roaft a Pike. 

Take a pike, ſcowr off che ſlime, and take out the en- |} in 
trails, lard the back with pickled herrings,( you mult hare Þ al 
a ſharp bodkin to make the holes to lard it )then take ſome 
great oylicrs and claret-wine,feaſon the oyſters with pep- 
per and nutmeg, ſtuff che belly with the oyliers, and in- 
termix cli liuthng, with roſemary, cyme, winter: ſavory, 
ſweet marjoram, a little onion, and gazlick, ſow theſcin 
the belly of the pike3, then prepare two flicks aboutthe 
breadth of a lath, (theſe two ſticks and the ſpit mult bes 
broad as the pike being tied on the ſpit) tye the pike on 
winding packthred about it, tye alſo along the fide of the 
pike which is not defended by the ſpit and the laths, roſe 
mary. and bays, baſte the Pike,with butter and claret wine 
with ſome anchoves difſglyed in it 5 when the pike is we 
fizd or roaſicd, take it off, rip up the belly, and take xr 
R tne 
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the whole herbs quite away, boil up the gravy, diſh the 
pike, put the wine toit, and forme beaten butter, 


To fry Pikes. 
Draw them, waſh off the ſlime and the blood clean, 
wipe them dry with a clean cloth, flour them, and fry 


them in clarified butter, being fried criſp and fiiff, make 


fuce with beaten butter, ſlic*t lemon, nutmeg, and alt, 


beaten up thick with a little fried parſley. 


Or with beaten butter,nutmeg, a little claret,falt, and 


ſlic'c orange, 

Otherways, oyſter liquor, a little claret, beaten butter, 
flic't orange, and nutmeg,” rub the diſh with a clove of 
garlick, give the ſauce a walm, and garniſh the filh with 
llic*t lemon or orange and barberrics, Small pikes are 
beſt to fry. 


To fry a Pikg otherways. 

The pike being ſcaled and fplatred, hack the white or 
nfide with a knite,and it will beribbed,then fry it brown 
and crifp in clarified butrer,being fried take it up,drain all 
the butter from it, and wipe the pan clean 3 then put it 
2gain into the pan with claret, flic*e ginger, nutmeg, an 
anchove,ſalt,and ſaffron bear, fry'it till half be conſumed, 
then put jn a piece of butter, fhake it well together with 
altinced lemon or'lic*t orange, and diſh it, garniſh it 
with lemon, and rub the diſh with a clove of gatlick, 


To broil a Pikes | 
Take a pike, draw it and ſcale it,broil it whole,fplat it 
or ſcorch it with your knife, -waſh out the blood clean, 
and lay it on a clean cloth, (alt-it, and heat the'gridiron 
very hot, broil it on a {oft.fire; baſe it with butter, and 
furnit often being finely broiled, ſerve it in a diſh with 
- beaten 


330 The Accompliſþt COOK: Or, © 


beaten butter, and wine-vinegar, or juyce of lemons o 
oranges, and garniſh the fiſh with ſlices of oranges or le, 
mons, and bunches of roſemary. 

Otberways. 

Take a pike, as aboveſaid, being drawn waſh it clear, 
dry it,and put it in a diſh with ſome good (allet oyl,win 
vinegar, and falt, there let it ſteep the ſpace of half a 
hour, then broil it on a ſoft face, turn it and baſe it oft 
with ſome fine fircight ſprigs of roſemary, parſley, and 
tyme,baſte it out of the diſh where the oyl andvinegaris 
then the pike being finely broiled, difh it in a clean dif, 
put the ſame baſting to it being warmed on the coals, lay 
= herbs round the diſh, with ſome orange or lemon 

CES» 

To broil Mackarel er Horn: kegg. 

Draw the Mackarel at the gills, and waſh them, then 
dry chem, and ſalt and broil them with mints and green 
fennil on a ſoft fire,and bafte them with butter,or oy! and 
vincgar,and being finely broiled, ſerve them with beaten 
butter and vinegar, or oyl and vinegar, with roſemary, 
tyme,and parſley; or other (auce,beaten butter,and ſlice 
of lemon or orange. 


To broil Herrings, Pilchards, or Sprats- 


Gill them,waſh and dry them, ſalt and baſte them with, 


butter, broil them on a ſoft fire, and being broil'd ſerve 
chem with beaten butter, muſtard, and pepper, or beaten 
batter and lemon; other ſauce, take the heads and bruiſe 
them in a diſh with beer and falt, put the cleareſi to the 


herrings. 
bs To bakg Pikes. ; 
Bake your pikes as you do carp, as you may ſee inthe 
forcgoing: Scion, only remember that ſmall pikes arc 
beſt to bake. - | 
$cRion 
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Section XV, 


OR, 
The Third Se&ion for drefling of F 1s u. 


The moſt excellent ways of Dreſſing 
Salmon, Bace, or Mullet. 


— ——— 


To calver Salmon to be eaten bot or cold, 
Hine it,and cut each fide into two or three pieces ac- 
cording to the bigneſs, wipe it clean from the blood, 
and not waſh it;then have as much wine and water as you 
imagine will cover it, make the liquor boil, and put in a 
good handful of ſalt; when the liquor boils put in the (al- 
mon, and boil it up quick with a quart of white-wine vi- 
negar, keep up the fire Riff to the laſt,and being through- 
ly boiPd, which will be in the ſpace of half an hour or 
leſs, then take it off the fire and let it cool, take it up in- 
to broad bottomed earthen pans, and being quite cold, 
which will be in a day, a night, or twelve hours, then put 
in the liquor to it, and fo keep it. | 
Some will boil in che liquor ſome roſemary bound up 
in a bundle hard, two or three cloves, two races of {lic't 
ginger, three or four blades of large mace, and a lemon» 
peel: Others will boil it in beer only. 
Or you may ſerve it being hot, and diſhic on ſippetsin 


a clean ſcowred diſh; diſh it xound the diſh or in pieces, 


anc 
# 


| _ 
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and garniſh it with flic*c ginger, large mace, a clove 
two, gooleberries, grapes, barberries, flic*t lemon, frye T; 
parſley, ellick(anders, ſage, or ſpinage frycd. 

To make ſauce for the forcfaid ſalmon, beat ſome but. 
ter up thick with a little fair water, put two or thre 
yolks of eggs diſſolved into it, with a little of che liquor fly. 
grated nutmeg, and lome flic't lemon, pour it on the (a. 
mon. and garniſh the diſh wich tine ſear;ed mavehe, ,.. 
barber:ies, flic't lemon, fome ſpices, and frycd green n 


10 wl 


as aforelaid. © *© 


To flew a ſmall Salmon, Salmon Peal or Trout, " 
Take a ſalmon, diaw it, {coich the back, and boilit 
whole in a ftew-pan with white-wine, (or in pieces) put 
to it alſo ſome whole cloves, large mace, flic'c ginger, a Þ,. 
bay-lcat or two, a bundle of fweet herbs well and hard | 
bound up, ſome whole pepper, (alc, ſome butier and vine Þ 
gar, and an orange'in halvesz ftew-all together, and be- 
ing well liewed, diſh them in a clean (cowred dith with 
carved fippets; lay on the {pices and flic*t lemon, and run 
It over with bearen butrer, and (one of the gravy it wa | qo 
ſtewed in garniſh'the diſh with {gme hae {earſcd man- 
chet or ſcaricd ginger. 


Otberways a moſt excellent way to ſiew Salmon- 


Takea rand or jole of falmon,fry it whole raw, and 
being fryed, ſicw it ina diſh on a chafing dith of coak, 
with ſome claret-wine, large mace, flic't nutmeg, falt, 
wine-vinegar, flic*c orange, and foie ſweet butter be- 
ing ftewed and theſauce thick, diſh it on fippets, lay the 
ſpices on it, and (ome ſlices of oranges, garniſh the diſh 
with ſome ſialte-manchet finely fearlcd and Rirewed 0: 
ver all. -3-> 


o 


To 
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Or To pickle Salmon to keep all the years 
df Take a Salmon, cut it in fix round pieces, then broil it 
1 whitc-wine,vincgar,and a lictle water,thrce parts wine 
id vinegar, and one of water; let the 11quor boil before 
&F:ou put in the (almon, and boil ic a quarter of an hour 
T, Blhen take is out of the 1:quor, drain it very well, and take 
ll. ofemary {prigs, bay-leaves, cloves, mace, and groſs pep- 
1 Bher, a go0d quantity of each, boil chem in two quarts of 
Is Byhite- wine, and two quarts of white- wine vincgar, boil 
| Ewell, chen take the falmon being quite cold, and rub it 
«Il with pcpper and {alr, pack it ina veſſe] that will but 
- Fi contain it, lay a Jayer of ſalmon and a layer of ſpice 
 Yhatis boil'd in the liquor 3 but Ict the liquor and ſpice be 
it Frery cold before you put it to it 3 the ſalmon being cloſe 
acked put in the liquor, and once in halt a year, or as it 
rows dry,put ſome white-wine or (ack to it, it will keep 
wbove a year 3 put ſome lemon-peel into the pickle, lee 
ie almon be new taken it poſlible. 


An excellent way to dreſs Salmon, or other Fiſh. 


Take a-piece of freſh ſalmon, waſh it cleanin a little 
ine-vinegar, and let it lye a litcle in it in a broad pipkin 
ith a cover, put to it ſix ſpoonfuls of water, four of vi- 
tpar,as much of white-wine,ſome falta bundle of ſweet 
abs, a few whole cloves, a little large mace, and a little 
ck of cinamon,cloſe up the pipkin with paſte,and ſet it 
0a kettle of ſeething water,there let it ew three hours; 
us you may do carps, trours, or eels, and alter the taſte 
your pleaſure, 


, 
) 


p 


Tobaſh Salman. 
Take ſalmon and ſet it in warm water, take off the 
0, and mince a jole, rand, or tail with ſome freſh cel 3 
being 


1 
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being finely minced ſeaſon it with beaten cloves,mace,fy 

,and ſome (ſweet herbs; fiew it in a broad mouth 
ed pipkin with ſome claret wine, gooſeberries, barbertie 
or grapes,and ſome blanched cheſnuts3 being finely flew 
ed ſerve it on fippets about it,and run it over with beater 
butter, garniſh che diſh with fiale grated manchet ſearſed 
ſome fryed oyfters in batter, cockles, or prawns ſome 
times for varicty ule piſtaches,aſparagus boil'd and cuta 
inch long,or boil'd artichocks,and cur as big as a cheſnut 
ſome fiewed oylters,or oylter-liquor,and fome horſe-radY þ, 
diſh (craped,or ſome of the juyce,and rub the bottom off if 
the diſh wherein you ſerve it with a clove of garlick, I | 


To dreſi 8 almon in Stoff ado» 


Take a whole rand or jolc,ſcale it, and put it inane 
then ſtew-pan,put to it ſome claret, or white-wine, ſom 
wine-vinegar, a few whole cloves, large mace, groſs pej 
per.a little flic*t ginger, ſalt,and four or five cloves of gar 
lick,then have three or four ſtreight ſprigs-of roſemary, 
much of time,6& {ſweet marjoram,two or three bay-leave in 
and parſley bound up into a bundle hard,and a quarter df 
a pound of good ſweet butter, cloſe up the carthen poſſ p 
with courſe paſte, bake it in an oven, and ſcrve iton lf} (c 
pets of French bread, with ſome of the liquor and (pic xr 
On it, run it over with beaten butter and barberrics, |: 
ſome of the herbs on it, flic'e lemon and lemon pecl- 


'E 
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To marinate Salmon to be eaten hot or cold- 


Take a Salmon,cat it into joles and rands, & fry tli 
in good ſweet fallet oyl or clarified butter, then (et the 
by ina charger, and have ſome white or claret-wine, i 
wine vinegar as much as will cover it,put.the wine and 
negar into a pipkin with all manner of ſweet herbs bout 


up in a bundle,as roſemary,time, ſweet marjoram,part 
| will 
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winter-ſavory,bay-leaves,ſorrel,and ſage,as much of one 
z5the other, large mace, flic't ginger, groſs pepper, flic't 
© jtmeg, whole cloves, and ſalt; being well boiPd toge- 
ther,pour it on the fiſh, ſpices,and all,being cold, then lay 
on ſlic*t Iemons,and lemon-peel,and cover it up cloſe ſo 
red teep it for preſent ſpending ,and ſerve it hot or cold with 
omeY the ame 1iquor it is ſouft in, with the ſpices, herbs, and 
tay lemons on it. 

(nu If co keep long, pack itup in a veſſel that will but juſt 
rad hold it, put to it no lemons nor herbs, only bay-leaves ; 
mn oF if it be well packed, it will keep as long as fturgeon, but 
k, then it muſt not be ſplatted, but cut round ways through 
chine and all. 


eat To boil Salmon in ftewed Broth. 
on Take a jole,chine,or rand, put it in a ſtew-pan or large 
Py pipkin with as much claret wine and water as will cover 
gary it, ome raiſins of the ſun, prunes, currans, large mace, 
r.1Y doves, whole cinamon, flic't ginger,and falc,ſet it a fiew- 
ave ing over a ſoft fire, and when it boils put in ſome thick- 
er ON ening of firained bread, or flour, ſtrained with ſome 
po prunes being finely ſtewed, diſh it up on fippets in a clean 
oF ſcowred diſh, pur a little ſugar in the broth, the fruit on 
IcY and fome flic't lemon, 


To fry Salmou. 

Take a jole, rand, or chine, or cut it round through 
chine and all half an inch thick, or in ſquare pieces, fry it 
Ky in claritied butter 4 being ſtiff and criſp fryed, make ſauce 
bel with ewo or three ſpooufuls of claret-wine, foe ſweet 
'Y butter, grated nutmeg, ſome ſlices of orange, wine-vine» 

dif gar, and ſome oyſter-liquor ; ſtew them all together, and 
uy diſh the ſalmon, pour on the ſauce, and lay on ſome freſh 
lices of oranges and frycd parſley, —— 
caves 
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leaves fryed in batter, Pippins ſliced and frycd, or clary 
frycd in batter, or yolks of eggs, and quarters of orangs 
and lcmons round the diſh fides, with ſome frycd green 


in halves or quarters. 


Jo roaſt a Salmon actording to this Form. 


4©, h) SE, SE 
| ASS S 3 LY X 
JD FP = 


Take a ſalmon, draw it at the gills, and put in ſome 
ſweet herbs in his belly whole; the falmon bing ſcaled 
and the ſlime wiped off, lard it with pickled herrings,or 
fat (alt cel, fill his bclly wich ſome great 6ylters ttcwed, 
and (ome nuimeg 3 let the herbs be tyme, roſcmary, win- 
ter ſavory,{weet marjoram.a little onion,and garlick,put 
them in the belly of the ſalmon, batic it with bucrer, and 
ſet it in an oven in a latten dripping-pan, lay it on flicks 
and baſte-it with butter,draw it,turn it,and put {ome cle 
ret wine in the pav under it, Ict the gravy drip into it, 
bafte it out of the pan with roſemary and bays, and put 
ſome anchoves into the wine alſo, with ſome peppet 
and nutmeg z then take the gravy and clear off the fat; 
boil it up, and beat ic thick with butter 3 then put thefilh 
in a large diſh, pour the ſauce on it, and ripup his bell, 
take out ſome of the oylters, and put them in the faucet, 
and take away the herbs, 


Others 
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nges Otherways- 


ens} - Take a rand or jole, cut it irito four pieces, and feafott 
it with a little nutmeg and (alt, Rick a few cloves,and prit 
iton a (mall ſpit,put betweet it fome bay-leaves,aud tick 
it with little {prigs of roſermary,roaft it and baſte it with 
butter, ſave the $72 vy, with ſome wine-vincgar, ſweet : 
butter and (ome flices of orange ; the meat being rolied, 
diſh it, and pour on the ſauce, 


To broil or toaſt $ almon. 


Take a whole ſalmon, a jole, rand, chine, or ſlices cut 
round it the thicknels ot an inch, ſteep theſe in wine-vis 
negar, good {weet (allet oyl and falt, broil chem on a ſoft 
fre,and baſte them with the ſame ſauce they were liceped 

meÞ in, with ſome (treight ſprigs of roſcmary, ſweet marjo« 
led | ram,tyme,and parſley : the fiſh being broil'd, boil up the 
12 | gravy and oylter-liquor, diſh up the fiſh, pour on the 
ed | ſauce, and lay. the herbs about-# 


ut Te broil or roaſt Salmon in Stoff ado- 

od | Takea jole, rand,orchine;'2nd ſteep itin claret-winez 
>| wine vinegar, white- wine, large mace, while cloves, two 
Iz { or three cloves of garlick, ſlic't ginger, grdls pepper 2tid 
it; | falt; being ſteeped about two hours, broil it on a ſoft fire, 
ut | and baſte ic with butter,or very good (aller oyl,tprigs of 
xt | roſemary, tyme, parſley, fweet marjoram, and fume. two 
at} or three bay-leavcs + being broiled,(erve it with the ſauce 
ih | it was liecped in, with a little oyCter-liquor pur to it, diſh 
ly, | the fi, warm the ſauce it was ſtewed in, and pour it on 
ce; | thcfi ſh cicher in butter or oyl, lay the ſpices and herbs 
about it.z and in chis way you may roaſtit, cut the yole, 
or rah11a fix p:eces if it be large, and ſpit ie with bayes 
and tolemary between, and (aye the gravy for ſauces 


fo A 8 Sauces 
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Sances for roaſt or boiPd Salmon. 


Take the gravy of the ſalmon, or oyſter liquor, beat i 
up thick with beaten butter,claret wine,nutmeg,and ſome 
lices of orange. 

. Otherways, with gravy of the ſalmon, butter, juyceo| 
*. orangeor lemon, ſugar, and cinamon, beat up the ſauce 
with the butter pretty thick, diſh up the ſalmon; pour , 
the Gauce, and lay it on ſlices of lemon. ” 
Or beaten butter, with ſlices of orange or lemon, or the ſ/; 
Jjuyce of them, or grape verjuyce and nutmeg. 
Otherways, the gravy of the ſalmon, two or three an- 
choves diffolved in it, grated nutmeg, and grated bread 
beat up thick with butter, the yolk of an egg, and ſlice 
of oranges; orithe juyee of it. " 


To bake Salmon- nx 


Fs >. // ith. 


Take a ſalmon being new, ſcale it,draw it,and wipeit 
dry,(crape out the blood from the back-bone, ſcotch it on 
the back and fide, then ſeaſon it with pepper,nutmeg,and 
falt; the pie being made, put butter in the bottom of its 
few whole cloves, and ſome of the ſeaſoning, lay onthe 
ſalmon, and put ſome whole cloves on it, ſome flic't nut- 
and butter, cloſe it up and baſic it over with eggs,0! 
laflron watcr, bcing baked fill it up with clarified _ 
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Or you may tlay the ſalmon, and ſcaſon it as aforeſaid 
with the ſame ſpices, and not ſcotchit,but lay on the skin 
t it Þ;gain, and lard it with Ecls. 
meJ For the paſic only boiling liquor, with three gallons of 
ine or courſe flour made up very ſtiff. 


of 
Uce To make minced Pies of Salmon. 


My Mince a rand of freſh ſalmon very ſmall, with a good 

cſh water cel being flayed and boned then mince fome 
te folet leaves,ſforre), (trawberry-lcaves,parlley, ſage, ſavo- 
ry,marjoram,and time,mingle all together with the meat 
currans, cinamon, nutmeg, pepper, ſalt, ſugar, caraways 3 
role-water, white- wine, and ſome minced orangado, put 
ſome butter 1a the bottom of the pies,fill them,and being 
baked ice them,and ſcrape on ſugar z Make them accord- 
ing to thele forms. 


IN» 
-ad 
ces 


To make Chewits of Salmon, 


Mince a rand of ſalmon with a good freſh water cel, 
ting boned, flaycd, and ſeaſoned with pepper, ſalt, nut- 
meg, cioamon, beaten ginger, caraway-ſeed, roſe-water, 
butter, verjuyce,ſugar,and orange*peel minced,mingle all 
together with ſome {lic*t dates,and currans,put buccer ip 
the bottom, fill the pies, cloſe them up, bake them, and 


& them, 
Aa 3 To 
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To make a Lumber Pye of Salmon. 


Mince a tand,jole,or tail with a good fat freſh eel ſez. $9 
ſoned-in all points as beforeſaid, put tive or fix yolks off 
eggs toit with one or two whites, make it into balls@ | 
rouls, with ſome hard eggs in quarters, put ſom butter in" 
the pye,lay on the rouls,and on them large mace, datesinf®® 
halves, flic*t lemon, grapes,or barberries,and butter, clo 19 
it up, bake it, and ice it being baked, cut up the cover, 

fry (ome lage-leaves in batter,in clarified butter, and flick 
them in the rouls, cut the cover, and lay it on the plate 
about the pie,or mingle it with an eel cut into dice-work f] 
liquor jt with verjuyce, ſugar, and butter. th 


To boil Bace, Mullet, Gurnet,'Rochet, Wivers, &&c. | fl 


Take a mullet,draw it,waſh it, and boil it in fair wata 0! 
and ſalt, with the ſcales on, either (platted or whole, but"! 
firſt ct the liquor boil, being fincly boiled, d.ſhit uponaf 
clean {cowred diſh,put carved fippets round about it,andf] 2 
lay the white fide uppermofi, garniſh it with ſlic't lemon, " 

'Jarge mace, lemon-peel, and barberrics, then make a lea "! 
or ſauce with beaten butter,a little water, ſlices of lemon, 
Juyce of grapes or orange, ſtrained with the yolks of two] "! 
or three eggs. . 


To ſouce Mullets or Bace. 

Draw them and boil them with the ſcales,but frſt wall 
them clean,and lay them in a diſh with ſome ſalt, catt upor 
| them ſome ſl:& ginger,and large mace,put ſome wine i 
ncgar tothem, and two or three cloves z then ſet on the 
fire a kettle with as much wine as water, when the pat 
boils put in the filhand ſome ſalt; boil it with a ſoft tir 
ard being fincly boiled and whole, take them up with 
falle bottom and two wires all together, If you _ 

fnel 
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them,boil down the liquor to a jelly with a piece of i(ing- 

laſs; being boil'd to a jelly, pour it on the fiſh, ſpices 
$ ind all into an earthen flat bottomed pan, cover it up 
doſe, and when you diſh the fiſh, ſerve it with ſome of the 
jelly on it, garniſh the diſh with flic't ginger and mace, 
and ſerve with it in ſaucers wine vincgar, minced fennil, 
nd ſlic'e ginger garniſh the diſh wich green fennil and 
Jo lowers, and parſley on the fiſh, 


To marinate Mullets or Bace. 


late Scale the mullets, draw them, and ſcrape off the ſlime, 
waſh and dry them with a clean cloth, flour them and try 
them in the beſt ſallet oyl you can get,fry them in a frying 
pan or in a preſerving pan, but firli befare you put in the 
fiſh to fry,make the oyl very hot,fry them not too much, 
ater but criſp and iff; being clear, white, and fine fried, lay 
but them by in an earthen pan or charger till they be all fried, 
\naÞ lay them in a large flat botrom'd pan that they may lie by 
and] one another, and upon one another at length, and pack 
on, them cloſezthen make pickle for them with as much wine 
ear vinegar as will cover them the breadth of a finger,boil it 
onÞ in 2 pipkin with (alt, bay-lcaves,ſprigs or tops of rolema- 
woll 19, ſweet marjoram,time, ſavory, and parſley, a quarrer of 
ihandful of each, and whole pepper 3 give theſe things a 
walm or two on the fire, pour it on the fiſh, and cover it 
doſe hot 3 then lice three or four” lemons being pared, 
ave the peels, and put them to the fiſb, ſirow the ſlices of 
lemon qver the fiſh wich the peels, and keep them cloſe 
covered for your ule. If this fiſh were barrel'd up,it would 
Þ keep as long as ſturgeon, put half wine vinegar, and halt 
white-wine, the liquor nat boiled, nor no herbs in the 1t- 
quor, but fryed bay-leaves, ſlic*t nutmegs, whole cloves, 
large mace, whole pepper, and flic*t ginger z pack the 
files cloſe, and once a munth turn the head of the vel |! 
Aa 3 down» 
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downward; it will keep half a year without barrellin 

Marinate theſe fiſhes tollowing as the Mullet,viz,Bac, 
Soals, Plaice, Flounders,Dabs,Pike, Carp,Bream, Pearch, 
Tench,Wivers, Trouts,Smelts,Gudgeons, Mackarel, Tyr. 
but, Holly-burr, Gurnet, Rocket, Conger, Oyſters, Scol. 
lops,Cockles,Lobſters, Prawns,Crawtiſb, Muskles, Snails 
Muſhrooms, Welks, Frogs, &c. 


To marinate Bace, Mullet,Gurnet,or Rochet otherwayy, 


Take a gallon of vinegar, z quart of fair water, a good 
handful of bay-leaves,as much of roſemary, and a quarter 
of a pound of pepper beaten, put theſe together, and l:t 
chem boil ſoftly, ſeaſon it with a little (alt, then fry your 
ſh in ſpecial good fallet oyl, being well clarified, the fi(h 
being fried,put them in an earthen veſſel or barre], lay the 
bay-leaves and roſemary between every Jayer of the fiſh, 
and pour the broth upon it, when it is cold cloſe up the 
veſicl ; thus you may ule it to ſerve hot or cold,and when 
you dith it to ſerve, garniſh it with ſlic't lemon, the peel 
and barberries. 


To broil Mallet, Bace, or Bi eams. 


Take a mullet,draw it,and waſh it clean, broil it with 
the ſcales on, or without ſcales, and lay it ina diſh with 
fome good fallet oyl, wine-vinegar, ſalt, ſome ſprigs of 
roſemary,tyme,and parſley,then heat the gridiron,and lay 
on the tiſh, broil it on a ſoft fire on the embers,and baſte 
it with the ſauce it was ficeped in,being broil'd (erveitin 
a clean warm diſh with the ſauce it was ſteeped in, the 
herbs on ir, and about the diſh, caſt on ſalt,and fo ſerveit 
with ſlices of orange, lemon, or barberries. | 

Or broil it in butter and vinegar with herbs as above- 
 faid, and make ſauce with beaten butter and vinegar. 


Or beaten butter and juyce of leman and orgs 
omee 
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ing. 4 Sometimes tor change, with grape-verjuyce, juyce of 
ace, | ſore], beaten butter and the herbs. 

rh, 

[ur To fry Mwllets. 

col. 


ail] Scale, draw, and ſcotch them, waſh them clean, wipe 
them dry,and floux them,fry them in clariticd butter,and 
being fried, put them in a diſh, put to them ſome claret 
wine, flic't ginger, grated nutmeg, an anchove, ſalt, and 
od } ſome ſweet butter beat up thick,give the fiſh a walm with 
ter] a minced lemon, and diſh it, but firſt rub the diſh with a 
lt} clove of garlick. 

our} The leaſt Mullets are the beſt to fry. 


the To bake a Mullet or Bace- 


Scale, garbidge, waſh and dry the Mullet very well, 
tc Þ then lard it with a (alt eel, ſeaſon it, and make a pudding 
"i forit with grated bread, ſweet herbs, and ſome freſh eel 
el minced, put alſo the yolks of hard eggs, an anchove 
waſhed and minced very ſmall, ſome nutmeg and falt 3 
hill che belly or not fill it at all, but cut it into quarters,or 
three of a fide, and ſeaſon them with nutmeg, ginger,and 
pepper, lay them in your pye, and make balls and lay 
them upon the pieces of Mullet, then put on ſome capers, 
prawns, or cockles, yolks of eggs minced, butter, large 
ff mace, and barberries, cloſe it up, and being baked cur up 
the lid, and ſtick it full of cuts of paſte, lozenges, or 0- 
ther pretty garniſh, fill it up with beaten butter, and gar- 
niſh it with flic'e lemon, | 

Or you may bake it in a patty pan with betterpaſt than 
that which is made for pycs. 

This is a very good way for tench or bream. 


Aa 4 Section 


t 
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Setion XVI. * - 

| | ( 

| OR, .. " 
"The fourth $-Ction for dreſfling of Fr $1, 

| 

Shewing the exaGteſt ways of dreſſing Tur-J 4 

but, Plaice, Flounders, and Lampry. |. 

Wil 

Oey — . FE — {| anc 


To boil Turbut to eat hot. | | 


Raw and wath them clean. then boil them jo white fp 

wine and wa er, as much of the one as the othe, 

with ſome large mace, a ſew cloves, ſalt, ſliced ginger, a 

buadlc of tym: anJ1 roſ:mary faft bound up 3 when the 
pan boil: put in the fiſh, ſcum it as it boils,and being half &' 
boiPd,pa in foinc | mon pcel;b:ing through boil'd,(crve ter 
itinthis broth, with the ſpices, herbs, and flic't lemon on Þ| pre 
. 4:30r diſh it on ſippets with the forclaid garniſh, and ſerye f thi 
-3* with beaten butter, | " 


Twerbnt oiberw1ys calvered. 

Draw the turbar,waſh is clcan,and.boil it in half wine 
and half watcr,{alt,and vinegar z when the pan boils put 
; In the fiſh, with ſome flic't onions, large mice,a clove ot 
two, ſome flic*t ginger, whole pepper, and a bundle of 
ſweet herbs, as tyn e, roſemary, and a bay leaf or twoi 
ſcotch the (iſh ou he white hide very thick overthwart 

only ons way betv.e you putit a boiling 3 bczug hall boil 
ets ohh d, 


LINMI 


— 
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ed,put in ſome lemon or orange-pecl; and being through 
boil?d, ſerve it with the ſpices, herbs, ſome of the liquor, 
gnjons, and flic*c lemon. 

Or ſerve it with beaten butter, ſlic* lemon, herbs, ſpi- 
ces,0nions,and barberries, Thus alſo you may drels ho» 
lybugts 


i To boil Turbut or Holyburt otherways. 
Boil it in fair water and ſalt, being drawn and waſhed 
4» | dean; when the pan boils put in the fiſh and (cum itzbeing 
well boiPd diſh it,and pour on it fome ftewed oyliers and 
ſict lemon run it over with beaten butter beat up thick 
with juyce of oranges, pour it over all, then cut ſippets, 
—Þ and flick it with frycd bread, 
Otherway7. 
Serve them with beateu butter, vinegar,barberries,and 
te Þ ppets about the fiſh, 


a To ſouce Turburt or Holyburt otherways. 


he Take and draw the fiſh, waſh it cl:ap from the blood 
if &fl.me,and when the pan boils put in the fiſh in fair wa- 
ze Þ ter and (alt, boil it very leifurely, ſcum it, and feafon it 
n Þ pretty ſavory of the falt, boil ic well with no more water 
ve f than will cover it. If you intend to keep it long,boil it in 
3 much water as white winc,ſome winevinegar,lic*t gin- 
ger, large mace, two or three cloves, and ſome lemon- 
peel 3 being boil'd and cold, put in a ſhe lemon or two, 
take up the fiſh, and keep it in an carthen pan clole cover- 
ed, boil thele fiſhes in no more liquor than will cover 
them, boil them on a ſotr fice ftimmicring, 


To flew Turbut or Holyburt. 
Take it and cut ir in flccs, then try it, and being half 
il-F frycd put it in a Rew-pan or deep diſh, then put co it 
ſome 
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ſome claret, grated nutmeg, three or four ſlices of a 
orange,a littlewine vinegar,and ſweet butter,ſiew it well 
diſh it, and run it over with beaten butter, ſlic*t lemong 
orange, and orange or lemon-peel. 


To fo ry Turbut or Hollyburt. 


Cut the fiſh into thin ſlices, back it with a knife, and ir 
will be ribbed, then fry it almoſi brown with butter, tak | 
it up, draining all the butter from it, then the pan being] tw 
_clean,put it in again with claret,flic*t ginger, nutmeg an bu 
 chove, (alt, and ſaffron bear, fry it till half be conſumed Þ| ba 
"then put in a piece of butter,ſhaking it well together with 

a minced lemon,and rub the diſh with a clove of garlick, 

To haſh turbur, make a farc*t meat of it, to roaſt q 
broil it, uſe it in all points as you do ſturgeon, and mati 1c 
nate it as youdo carp. Wi 


The beſt way to calver F lounders. te1 
Take them alive, draw and ſcotch them very thick on 
the white fide,then have a pan of white wine and winevi 
negar over the fire with all manner of ſpices, as large 
mace, falc, cloves, flic* ginger, ſome great onions flic't, } " 
the tops of roſemary, time, ſweet marjoram, picked pat th 
ley, and winter-ſavory z when the pan boils put in they * 
flounders, and no more liquor than will cover them; o 
cover the pan cloſe, and boil them up quick, ſerve them 
© hot orcold with lic*t lemon,theſpices and herbs on them, 
and lemon-peel, 
Broil flounders as you do bace and mullet, ſouce them Þ © 
as pike, marinate and diefs them in ftoflado as carp, and h 
bake them as oyfters. P 
To boil Plaice hat to butter. ; th 
Draw them,and waſh them clean,then boil them in fait I bi 
water and ſalt,when the pan boils put them in being ve b 
new, 
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xew,boilthem up quick with a lemon. peel;diſh them up- 
on fine fippets round about them,flic* lemon on them,the 
peel, and fome barberries, beat up ſome butter very thick 
with ſome juyce of lemon and nutmeg grated, and run it 
over them hot. 


Otherways. 

Boil ther in white-wine vinegar,Jarge wace,a clove or 
two, and ſlic*t ginger; being boiPd ſerve them in beaten 
butter, with juyce of ſorrcl, (trained bread, flic't lemon, 
barberries, grapes, or gooleberrics. 


To ſtew Plaice. 
Take and draw them, waſh them clean,and put them in 


«© 2diſh, ſtew-pan, or pipkin, with {ome claret or white 


wine, butter, ſome {weet herbs, nutmeg, pepper, an onion 
and faltz being finely tiewed,ſerve them with beaten but- 
ter on carved lippets, and flic't lemon. 


Otherwayc. 

Draw, waſh, and ſcotch them, then fry them not too 
much; being fryed,put them in a diſh or ſtew-pan,put to 
them ſome claret wine,grated nutmeg, wine- vinegar, but- 
ter, pepper, and (alt, ſtew them together with ſome ſlices 
of orange. 


To bake a Lampry. 

Draw it, & ſplit the back on the infide from the mouth 
t0 the end of the tail, take out the liring in the back,flay 
ter and truſs her round, parboil it and ſeaion it with nut- 
weg, pepper, and ſalt, put ſome butter in the bottom of 
the pye, and lay on the lampry with ewo or three good 
big onions, a few whole cloves and butter,cloſe it up and 


balic it over with yolks of eggs, and beer or laffron-wa* 
tier, 
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cer, bake it, and being baked, fi'l it up wich clarified but. vitt 
fer, ſiop it up with butter in the vent hole, and put i of t 
ſome claret wine, but that will not keep long. ak 


pr——_ 


To bake a Lampry otherways with an Eel. 


Flay it,ſplat it,and take out the garbidge; then haye;}} 1 
good fat cel, flay it, draw it, and bone it, wipe themdy ſq 
from the ſlime,and ſeaſon them with pepper,falt,and nut-Y;, 
meg,cut them in equal pieces as may conveniently lye ina fg 
 ſquareor round pye, lay butter in the bottom, and thre; 
- or four good whole onions, then lay a layer of eels ove] ,q 
the butter, and on that a lay of lampry, then another 
cel, thus do till the pie be full, and on the top of all put 
ſome whole cloves and butter, cloſe it up and bake it be- 
ing baſted over with ſaffron water, yolks of eggs, and 
beer, bake it, and being baked and cold, fill it up with 

beaten butter. Make your pies according to theſe forms, 


To bake a Lampry inthe Italian F aſhion to eat bat. 


Flay it, and ſeaſon it with nutmeg, pepper, ſalt, cins 
mon,and ginger, fill the pie either with the Lampry cut in 
Pieces, or whole, pat to it raiſins, carrans, prunes, drycd || © 
cherrics, dates, and butter, cloſe it up and bake it, being 
baked liquor ic with firained almonds, grape-ver Juyce, 
ſugar, (wet herbs chopped & boiled all together, ſerve : 
wit 
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' oy juyce of orange, white wine,cinamon, and the blood 
t inff the lampry,apd icc ir, thus you may alſo do lampurng 
hked for hot. 


To bake a Lampry otberways in Patty pan or Diſh, 


ea Take alampry,roaſt it in pieces, being drawn and flay- 
dry 4, batte it with butter,and being roaltcd and cold,put it 
WY jato a diſh with paſte or putf paſtcz put butter toir,being 
net ſeafoned with pepper,nutmeg, cinamon, ginger, and 
rey lt, ſeaſoned lightly, fome {weet herbs chopped, gra- 
Ver ted bisket bread, currans,dares, or flic*t lemon, cloſe it up 
rf ind bake it,.bcing baked liquor it with butter, white-wine, 
PULY or (ack, and ſugar, 


Segion 
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Section X VIE. 
OR, , 
The Fifth Section of F rs v. fc 


Shewing the beſt way to Dreſs Eels, 1 
(onger, Lump, and Soals. . 


To boil Eels to be eaten hot. 


Raw them, flay them,and wipe them clean,then put 
them in a poſnet or liew-pan,cut them three inches 
 long,and put to them ſome white: wine, white-wine vine- 
gar,a little fair water,(alt,large mace,and a good big oni- 
on, ltew the forefaid together with a little butter being 
finely ſtewed and tender,diſhthem on carved ſtppets,or on 
ſlices of French bread,and ſerve them with boil'd currans fhnc 
boil'd by themſelves, lic*t lemon, barberries, and fcrape Yr 
on ſugar, 


Otherways 


Draw and flay them, cut them into pieces, and boil 
them in a little fair water, white-wine, an anchove, ſome 
oylicr-liquor, large mace,two or three cloves bruiſed,ſalt, 
ſpinage, ſorrel, and parſley groſly minced with a little 0- 
nion and pepper,diſh them upon fine carved ſippetsz then 


broth them with a little of that broth, and beat up a by | 
wit 
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%% ith ſome good butter, the yolk of an egg or two, and 
he rinde and flices.of a lemon. 


To ſtew Eels. 

Flay them, cut them into pieces, and put them into a 
illet with butrer,verjuyce, & fair water as much as will 
over them, ſome large mace, pepper,a quarter of a pound 
fcurrans,two or three onions,three or four ſpoonfuls of 
jalt, and a bundle of ſweet herbs, ſtew all theſe together 

[i ill the fiſh be very tender, then diſh them, and put to the 
'Fhoth a quarter of a pound of butter, a little ſalt, and ſu- 
xr, pour it on the fiſh, ſippet it, and ſerve it hot. 


To ſtew Eels in an Oven. 

Cut them in picces,being drawn and flayed,then ſeaſon 
hem with pepper, falt, and a few ſweet herbs chopped 
mall, put them into an carthen pot, and ſet them up on 
ad,put to them"four or five cloves of garlick,and twoor 
hee ſpoonfuls of fair water, bake them, and ſerve them 
ne- Ya fippets. 


To flew Eels otherways to be eaten hot. 


Draw the cels,flay them,and cut them into pieces three 
aches long, then put chem into a broad mouched pipkin 
mth as much white-wine and water as will cover them, 
pt to them ſome ſtripped tyme,ſweet marjoram,ſavory, 
icked parſley, and large mace, ſtew them well together, 
ad ſerve them on fine tippets, ſtick bay-leaves round the 
lh,garniſh the meat with lic't lemon,and the diſh with 
ie grated manchet. 


* To flew whole Eel1 to be eaten hots 


en Þ Take three good eels, draw, flay them, and truſs them 
ar Yvuno, (or 10 pieces) then have a quart of white-wine, 


three 
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three halt pints of wine- vinegar, a quart of water, fond 
ſalc, and a handful of roſemary and tyme'bound up hard 
when the liquor boils put in the eels with fone whol+ ba 
pepper, and large mace being boiled, ſerve them with 
Come of the broth, beat up thick with ſome good butter 
and flic't lemon, diſh them on fippets with fome grape 
batberries, or gooſebertics, 


Otherways. 


Take three good ecls, draw, flay, and (cotch them wit 
your knife, truſs them round, or cut then in pieces, and 
fry them in clarifted butter, then few them between twlf 
diſhes, put to them ſome two or three ſpoonfuls of clart 
or white- wine,ſome {ſweet butter,two or three ſlices ofa 
orange, (ome alt, and flic't nutmeg) {tew all well toge 
ther, diſh chem, pour on the ſauce, and run it over wit 
beaten butter, and ſlices of freſh orange,and put fine fi 
pets round the diſh. 


To dreſs Eels in Stoff ado. 


| Taketwo good eels, draw, flay them, and cut themir 
| Plecesthree inches long, put to them half as much elar 
wine as will cover ther, or white- wine, wine- vinegar,off 
elder-vinegar, ſome whole cloves, large mace, grols pep 

er, flic*t ginger, falr, tour or five cloves of ganlick, be 

ng put into a pipkin that will contain it,put to themal 
. fo three or fouriprigs of ſweet herbs,as roſcmary,tymeoff 
ſwecct marjoram, two or three bay leaves, and ſome par 
ſley 3 cover up the pipkin, and paſte the cover, thenlle: 
it in an oven, in. one hour it will be baked, ſerve it bc 
for dinner or ſupper on fine fippets of French bread.af 
the ſpices upon it, the herbs,ſlic't lemon,and lemon-pec 
and run it over with beaten butter. 


S 
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To ſouce Eels in Collars. | | 

Take a good large ſilver eel, flay it(or notYtake out the 
JS back-bone,and waſh and wipe away the blood with a dry 
doth, then ſeaſon it with beaten nutmeg and falt, cut 
off the head and roul in the tail; being ſeafoned in the in- 
fide, bind it upina fine white cloth cloſe and freight 3 
then bave a large skillet or pipkin,put in it ſome fair wa» 
ter and white-wine, of each a like quantity; and ſome 
alt, when it boils put in the eel; being boil'd cender take 
it up,and let it cool, when it is almoſt cold keepit in ſauce 
T for your uſe in a pipkin cloſe covered, and when you will 
ſerve it take it out of the cloth, pareit, and diſh itin a 
_ dean diſh or plate,with a (prig of roſemary in the middle 

of the Collar : Garniſh the diſh with jelly, barberries, 
ind lemon. | | 

If you will have it jelly, put in a piece of ifing-glals af- 
ter the ecl is taken up,and boil the liquor dowa to a jelly« 


To jelly Eels otherways. 

Flay an ec], and cut it into rouls, waſh it clean from the 
blood, and boil it in 2 diſh with ſome white: wine, and 
white-wine vinegar,as much water as wine and vinegar; 
and no more of the liquor than will juſt cover itz being 
ny tender boil'd with a little (alt, cake it up and boil down 
PPE the liquor with a piece of iſing-glaſs, a blade of mace, a 
little juyce of orange and ſugar; then the eel being diſh- 
<d, run the cleareſt of the jelly over it. 


To ſouce Fels otherways in Collars: 
Take two fair eels,flay them, and part them down the 
Woack, take out the back-bone, then take tyme, parſley, 
ind ſweet marjoram,mince them ſmall, and mingle them 
wich tiutnicg, gitger, OP it row it = 
| [4 


354 The 'Accompliſht COOK :_0r, 


"" "4 


the inſide of the.cels, thep roul them vp like a collar of 
brawn,and,put them in a clean cloth, bind the ends of the 
cloth,and boil them tender with vinegar, white-wine,ſalt 
and wafer but let the liquor boil before you put int 
_ Eels. 


=n wW- 


} * To ſouce Eels otherway! in a Collar or Roll. a 
 Takea large greateel, and ſcowr it with a handful 
Calt, then fplit it down the back, take out the back-boye 
and the guts, wipe out the blood clean, and ſeaſon thee 
with pepper, nutmeg, ſalt, and ſome (weet herbs minced 
and ſtzowed upon it, roul it up, and bind it up cloſe with 
packthred like a collar of brawn,boil it in water, falt, vi 

' Negar, and two.or three blades of mace, boil it half a 
Hhourzand being boil'd,put to it a flic*t lemon, and keepit 
.In the ſame liquor z when you ſerve it,ſerve it in a collar, 
or cut it out jn round flices, lay fix or ſeven in a diſh,and le 
"*garniſh it in the diſh with parſley and barberries, or ſew l 
with it vinegar in faucers, 


? 
To ſonce Eels otherways cut in pieces, or whole, p 

_ - Take twoor three great eels, {cowr them in (alt, dra 

then and waſh them clean, cut them in equal pieces thre 

inches Jong,and ſcotch them cro(s on both ſides, put theo 
In a diſh, with wine, vinegar, and ſalt 3 then have a kettlk fc 
over the fire with fair water and a bundle of [weet It 
two orthree great onions, and ſome large mace 3 when # 
the kettle boils put inthe eels, wine, vinegar,and ſalt; p 


jog figely boil? | and tender, drain them from the liquor 
and when they are cold take ſome of the broth and a pit 
of white wine,boil it up with ſore ſaffron beaten to po# 

| dex, orit will not colour the wines then rake out the 
6cs of the liquor where it was boil'd,and put it in = - 
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broth made for it, leave out the onions and herbs of the 
he. ficſt broth, and keep itin the laſt, | 


b | To make a Haſh of Eeli. 
Take a good large eel or two, flay, draw, and walti 
them, bone and mince them,then ſeaſon them withcloves, 
and mace, mix with them ſome good large oyſters, 4 
of whole onion, falt, a lictle white- wine, and an anchove, 
ſiew thern upon a {oft fire, and (ſerve them on fine carved 
hppets, garniſh chem with ſome flic't orange; and run 
thc Over with beaten butter thickned with thie yolk of 
if 30 egg or (wo, ſome grated nutmeg, and juyce of orange: 


u To make 8 Spitch- Cock, or broil'd Eels: 

Take a good largeecl,fplat ic down the back, and joint 
the back- bone3 being drawnand the blaod waſhed aur; 
leave On the sKin, and cut it in four pieces equially, falt 
them,and baſie them with butter,or oyl and vinegat;broil 
them on a ſoft fire,and being finely-broil'd, ſerve them in 
aclean diſh, with beaten batter, and ſhyce of lemon, or 
beaten butter,and vincgar,with ſprigs of roſemary tound 


about them. 


To broil ſalt Eels: 
Take a (alt eel and boil it tender;being, flayed and truſt 
J tound with ſcuers, boil it tender 00 aſott fire, thenbroil 
itbrown, and ſerve it ina clean difh with-two or' three 
great onions boil'd whole and tender, -and then hroifd 
brown(erve thern on the eel with oy! and muſtard/infau- 
£crs. 


To roaſt an Eel. | | 
Cat it three inches long, (being firſt flayed and draw, 
(plit it, put iton a fall ſpit andeot ir,fer aatift under 
B b 2 rt 
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it.tolave he gravy,and rolt it fine and brown,then make 
ſauce with the gravy, alittle vinegar, ſalc, pepper,a cloye 
or two,and a little grated parmiſan,or old Engliſh cheele, 
or a little botargo 'grated z the cel” being roalted, bloy 
'the-fat off the gravy, and put to ita piece of ſweet but- 
tery ſhaking it well together with ſome falr, put it in ; 
clean diſh, lay the ecl-on it, and ſome flices of orange, 


To roaſt Eels otherways. 

Take a good large filver ecl, draw it, and flay it in pie 
ces of four inches. long, ſpit it on a ſmall {pit with ome 
bay-leaves, or large lage leaves between each piece, ſpit 
it crols ways, and ro2ſt it; being roaſted, ſerve it with 
beaten butter,beaten with jayce of oranges, lemons,or el 
dex vinegar, and beaten nutmeg, or ſerve it with venilon 
fauce, and dredge it with beaten caraway-f(ced, cinamon, 
flour, ot gratcd bread. 


To bake Eels in Pye, Diſp, or Patty pan. 


' Take good frefh water cels, draw, and flay them, cut 
themin picces,and ſeaſon them with pepper,ſalt,and nut 
meg, lay them jn a pye with ſome prunes,currans,grapes, 
gooſeberries, or barberries, large mace, ſlic't dates, and 
butter, cloſe it up'and bake it, being baked,liquor it with 
white-wine, ſugar, and butter, and ice it. 

-If you bake it in a diſh in paſte, bake it in cold butter 
paſte, roſt | the cel and let it be cold, ſeaſon it with nutmeg, 
pepper, ginger, cinamon,and ſale, put butter on the paſte, 
- and:lay on the cel with a few ſweet herbs chopped, and 
grated bisker bread, grapes,currans,dates,Jarge mace, and 
butter, cloſ; it up and bake it, liquor it and ice it- 


.  Otberways. 


 Thke good freſh water my and draw them, _ 
tnem 


—— 
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them with nutmeg, pepper, and falc, beingicut in pieces 
ly them in the pye, and put to them ſome two or three 
ele, onions 1n quarters, ſome butter, large mace, grapes, bar- 
On F berries, or gooleberries,clole them up and bake them3'be- 
at-Y ing baked liquor them with beaten butter, beat up thick 
1 1F yith the yolks of two eggs, and ſlices of an orange. 

sf Sometimes you may bake them with a minced onion, 
ſome raiſins of the ſun,and ſeaſon them with ſome ginger, 
pepper, and alt. 


_ T o bake Eels otherway n 


n Take half a dozen good eels, flay them and take out 
the bones, mince them and feaſon them with nutmeg, pep- 
per, and (alt, lay ſome butter in the pye, and lay a lay of 
Ez, anda lay of watered ſalt Eel, cut into great lard as 
big as your finger, lay a lay of it, and another of minced 
el, thus lay fix or ſeven lays, and on the toplay on ſome 
whole cloves,ſlic't nutmeg, butter, and ſome ſlices of (alt 
t|,clole it up and bake ir,being baked fill it up with ſome 
Caritied butter, and cloſe the vent. Make your pye round 
cording to this form. 


nd 


l bakeEels witbTenches in around or ſquarePie to eat cold. 


i, Take four good large cels, flayed and boned, and fix 
nd 200d large tenches, ſcale, (plat, and bone them, cut off 
ndfthe heads and fins, as alſo of the cels, cut both eels, and 
tenches a handful long,and ſeaſon them with pepper,ſalt, 
ad nutmeg. then lay ſome butter in the bottom of the 
we, lay a lay of eels, and thena lay of tench, thus do five 


our ix layings,lay on the top large mace,aud whole cloves 
b 3 and 


=_ 
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2nd on that huttex, cloſe it up and bake it being baked 


and cold, fill it up with clarificd bucter. 
- : Qryou may bake them whole, and lay them round in 
the pie, being flayed, boned, and ſcaloned as the former, 
bake them as you da a lampry, wi.h two or three onion; 
1n the middle. 

To make minced Pies of an Eel. 

Take a freſh cel, flay ir and cur off the tiſh from the 
bone, mince it ſmal), and pare two or three wardens q 
pears, mince of them as much as of the cel, or oylters, 
temper and (cafon them rogethex with ginger, pepper, 
cloyes; mace, ſalt, a little ſanders, ſome currans, nailing, 
prunes, dates, yerJuyc, butter, aud roſe-water. 


4 oy Minced Eel Pies otherways- 

. Takea good freſh water ecl, fliy,draw, and parboil it, 
then mince the fiſh being taken from the bones, mince al 
(ame pippins, wardens, figs, ſome great railins af the ſun, 
(cafon them with cloves, mace, pepper, falt, ſugar, (af 
fron,prunes,currans, dates on the top, whole raitins, and 
butter,make pies according to theſe forms; fill them,clok 
them up and bake chem, being baked liquor them with 
grape verjuyce, flic't lemongbutter,tugar,and white wine, 


Other minced Eel Pies. 
Take two or three good large cels,being cleanſed, mine 
them and ſeaſon then with cloves, mace,pepper,nutmey, 
, | - (alt, 


whe wich the ſarne, 
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alt, and a good big onion in the bottom of your pye» 
ſome ſweet herbs chopped, and onions, put ſome gooſe» 
herries and butter to it, and fill your pye, cloſe it up and 
hake it 3 being baked, liquor it with butter and yerjuyce, 
or ſtrong fiſh broth, butter, and (ſaffron, 


Otherways. 


Mince ſome wardens or pears,figs, raiſins, prunes, and 
ſeaſon them as aboveſaid wich ſome ſpices,but no onions, 
nor herbs, put to them gooſeberries, {affron, ſlic*t dates, 
lugar, verJuyce, roſe water, and butterz then make pyes 
according to thele forms, fill ther and bake: them, being 
baked, liquor them with white batter,white-wine and (us» 
gar, and ice them. - 


To boil Congey to be eaten bat. 


Take a piece of conger being ſcalded and waſhed from 
the blood and ſlime, lay it in vinegar and falt,with a ſlice 
or two of lemon, ſome large mace, flic*t ginger,and two 
or three cloves; then ſet ſome liquor a boiling in a pan or 
kettle,as much wine and water as will cover itz when the 
liquor boils put in the fiſh, with che ſpices,and (alt ; when 
tis boil'd put in the lemon, and ſerve the fiſh on fine car- 
ved ſippets; then make a lear or ſauce with beaten butter, 


beaten with juyce of oranges or lemons, ſerve it with 


ict lemon on it, flic't ginger, and barberrics3 and gar- 


Bb 4 4] To 
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To ftew Conger- 

Take a piece of conger, and cut it into pieces as big zz 
a hens egg, put them in a ſtew-pan or two deep diſhes, 
with ſome large mace, ſalt, pepper, flic*t nutmeg, ſome 
white wine,wine-vinegar,as much water,butter,and ſlict 
ginger, ſtew theſe well together, and ſerve them on ſip- 
ets with flic't orange, lemon, and barberties, and run 
hem over with beatcn butter, 


| To marinate Conger. 

Scald and draw it, cut it into pieces, and fry it in the 
beſt allet oyl you can get being fryed put it jn alittle 
barrel that will containit 3 then have ſome frycd bay: 
leaves, large mace, flic't ginger, and a few whole cloves, 
lay theſe between the fiſh, put to it white-wine vinegar, 
2nd alt, cloſe up the head, and keep it for your uſe, 


To ſouceCouger- 

Take a good fat conger, draw it at two ſeveral vents 
or holes, being firſt ſcalded and the fins ſhaved off, cutit 
into three or four pieces, then have a pan of fair water 
and make it boil, put in the fiſh, with a good quantity of 
ſalt, and let ic boil very ſoftly half an hour: being tender 
boil'd, ſet it by for your uſe for preſent ſpending 4 but to 
keep it long, boil jt with as much wine as water, and a 
quart of white-wine vinegar. EY 


To ſouce Conger in Collars like Brawn. 

Take the forepart of a conger from the gills, (platit, 
and take out the bone, being firſt flayed or fcalded, then 
have a good large cel or two, flayed alſo and boned, lea- 
Toned in the infide with minced nutmeg, mace, and falf, 
ſcaſoned and 'cold' with the cel in the infide, bind it up 
hard in a clcan cloth, boil it in fair water, white-wine, 
—_— ——_— x”. -. 1 


® 
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} To roaft Conger- 


e | Take a good fat conger,draw it,wath-it,and ſcrape off 
e | the ſlime, cyt offthie fins, and fpit'it like an S. draw it 
. | with roſcmaty and tyme; put ſome beaten nutmeg in his 
s | blly,falt, ſome tripped tyme, and ſome great oyſters par- 
, | boil'd, roaſt it with theskin on,and ſave the gravy for the 
ſauce, boild up with a little claret wine, beaten butter, 
wine vinegar, and an anchove or two, the fat blown off, 
and beat up thick wh ſome ſweet butter, two or three 
$ || flices of an orange, and elder vinegar. 
t | Orroaſtit in ſbort pieces, and (pit it with bay-leaves 
r {| between, ttuck with roſemary.Or make veniſon ſauce,and 
f Þ infiead of roaſting it on a ſpit, roalt it in an oven. 


0 Ts broil Conger. 


Take a good fat conger being ſcalded and cutinto pie- 
&5;falt them, and brojl chem raw; or you may broil them 
deing firſt boiled and baſted with butter,or ſteeped in oyl 

f, $ and vinegar,broil them raw;and (ervethemwith the ſame 
n |} ſuce you ſteeped them in,baſte them with roſemary,time, 
» {and parſley, and ſerve them with the ſprigs of thoſe herbs 
f, | idout them,eicher in beagen butter,and vinegar;or oyl aud 
nnegar, and the forefaid herbs; or broil the pieces (plat- 
kd like a ſpitch-cock of an cc, with the skin on, 


4 
* . 


To 


= 
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To fry Conger. 

Being ſcalded,and the finns ſhaved off, fplat it,cut itir, 
to rouls round the congex, flour it, and fry it inclarifid þ| ig 
butter criſp, ſauce it with butter beaten with vinegy, ant 

juyce of or or lemon,and ſerve it with fried parſley, thi 
fried ellickfarer nders, or clary in batter. he 


To bake Canger in Paſty Proportion. ihe 


Bake i it any way of the finrgeon, as you may fee in th; 
next SeQion, to be eaten cither hot or cold, and make 
your pies according to theſe forms. 


It* 


0 
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Toſtew a Lump. 

Take it eicher flayed(or not )and boil it,bcing (platted 
io a diſb with ſome white-wine,a large mace or two,lalt, 
and a whole onion, ſtew them well cogether, and diſh 
them on fine fippets, run it over with (ome beaten butter, 
heat up with two or three ſlices of 2n orange,avd ſore of 
the gravy of the fiſh, run it over the lump,and garniſh the 
meat with flic*'t lemon, grapes, barberrics, or goolcber+ 
nies. 


To bake a Lump. 

Take a lump,and cut it io piecesskin and all,or flay it, 
and part it in two pieces of a lide,{cafon it with nutmeg, 
pepper, and falt,and lay it in the pye, lay on it a bay-leaf 
or two, three or four blades of large mace, the ſlices of 
an orange, gooſcberrics, gripes, barberrics, and butter 3 
doſe it up and bake it, being baked liquor it with beaten 
butter. 


Thus you may bake it in difh, pye, or patty- pap. 


To boil Sogls. 


Draw and flay them, then boil chem in vinegar, (zlc, 
white-wine, and mace, but let the liquar boil before you 
put them in3 being finely boil'd take them up and diſh 
them in a clean diſh on fine carved fippets,garniſh the fiſh 
with large mace,flic't lemon, gooſebcrries, grapes,or bar- 
berries, and beat up ſome butter thick with juice of oran- 
ges, white- wine,or grape verjuice and run it over the fiſhs 
Ymctimes you may put ſome !tewed oyſters on them, 


Otherways. 
Take the ſoals,flay and draw them, and ſcotch one fide 


with your kaite,lay chem io a diſh; & pour on thee ſole 
vine» 


— — 
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vinegar and falt,let them lie in it half an hour,in the mean 
time ſet on the fire fome water, white-wine, f1x cloves of 
garlick,and a faggot of ſweet herbs; then put the fiſh into i m1 
the boiling liquor, and the vinegar and ſalt, where they Þ| of 
were in ſteep 3 being boil'd, take them up and drain them Þ| fl 
very well, then beat up ſweet butter very thick, and mix 
withit ſome anchoves minced ſmall, and diſſolved in the 
butter, pour it on the fiſh being diſhed, and ſtrow on a lit. 
tle grated nutmeg,and minced orange mixt in the butter, 


To ſtew Soal-s. 


Being flayed and ſcotched, draw them and half fry 
them,then take ſome claret wine, and put to it ſomeſalt, | #! 
grated ginger,and alittle garlick, boil this ſauce in a diſh, I vi 
when it boils pat the ſoals therein,and when they are ſuf. || 0 
ficiently ſtewed upon their backs, lay the two halves 0+ Þ| ty 
pen on the one fide and on the other} then lay anchoves Þ| tb 
tincly waſhed and boned all along, and on the anchoves || oi 
ſlices of butter, then turn the two lidegover again,and let la 
chem ſtexy till chey be ready to be eatery, then take them | thi 
out of the ſauce, and lay them on a clean.iſh, pour ſome Þ| 
of the liquor whercin they were licwed upon them, and I 
ſqueeze on an orange. 


Otbermays. ſai 


- © Draw, flay, and ſcotchthem, then flour them and half Jil 
fry them in clarifi'd butter,put them in a clean pewterdiſh | «lc 
& put to them three or four ſpoonfuls of claret wine, two bo 
of wine vinegar,two ounces of ſweet butter,two or three Ib! 
lices of an orange aa little grated nutmeg,and a little (alt; 
ſtew them together cloſe covered, and being well fiewed 
diſh them up in a clean diſh, lay ſome ſliced lemon on 


them and ſome beaten butter with juyce of oranges» th 


To 
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To dreſs Soals otherways. 

Take a pair of Soals, lard them with water*d falt Sal- 
mon, then lay them on a pye-plate, and cut your lard all 
of an equall length, on cach fide lear it but ſhort 3 then 
four the Soals, and fry them in the beſt ale you can get; 
ix | when they are fryed lay them on a warm dith, and put to 
he | them anchove ſauce made of ſome of the gravy in the 
t- {| pan, and twoor three anchoves, grated nutmeg, a little 
r. | oyl or butter, and an onion ſliced mall, give it a walm, . 
ind pour it on them with ſome juyce, and twoor three 
ſlices of orange. 


To ſouce Soals. 
y | Take them very new, and ſcotch them on the upper or 
t, I white fide very thick,not too deep,then have whire wine, 
hk, { vine-vinegar, cloves, mace, fliced ginger, and fale, ſet it 
. I over the fire to boil in a kettle fit for itz then take paiſley, 
> | tyme,lage,roſemary,lweet marjoram, and winter-ſavory, 
s | the tops of all theſe herbs picked, in little branches, and 
s | ome great onions ſliced, when it boils put in all the fore- 
t {id materials with no more liquor than will juſt cover 
n | themzcover them cloſe in boiling,&boil them very quiek, 
e Ebcing cold diſh them in a fair diſh, and ſerve them with 
| Jliced lemon,and lemon-pezls about them and on them. 
Otherways. 

Draw them and waſh them clean, then have a pint of 
fair water with as much whitewine,ſome winevinegar,6C 
alt; when thg pan or kettle boils, put in the ſoals with a 
clove or two, flic't ginger, and ſome large mace, being 
boil'd and cold, ſerve them with the ſpices, ſome of the 
gravy they were boil'd in, flic't lemon, and lemon-pecl. 


To jelly Soals. 

1 | Take three tenches,twocarps, and four pearches, ſcale 
them and waſh out the blood clean, then take out all the 
fat, 


ad As. 0 A vo 
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fat, and to every pound of fiſh rake a pint of fair ſpring 
water, or more, (ct the tiſha boiling in a clean pipking 
pot,and when it boils ſcum it,and put in ſome iting-gla 
boilit rill one fourth part be waſted, then take it off and 
 Afamit chrough a ſtrong canvas cloth, ſer it to cool, and 
being cold, divide it into three or four ſeveral pipkins, 
touch in the one as the other, take off the bottom and 
top, and to'every quart of broth put a quart of white. 
Wittta pound and halt of refined ſugar,two nutmegs,twc 
taccs of ginger, twapieces of whole cinamon, a grainof 
musk, and eight whites of eggs, fiir them together with; 
rowling-pin, and equally divide it inio che ſeveral pip- 
kins amongſt the jellies, ſet them a ſtewing upon a fol 
charcoal 'fire, when it boils up, run it through the jelly 
bags, «nd pour it-upon the foals. 


To roft Soals- - 


Draw them fly off the black kin, and dry them witff ; 
a'cleancloth, ſcaton them lighely with nutmeg, ſalt,andf} , 
forte fweet herbs chopped (mall, put them in a diſh wit p 
"foie dlaret-wite and two or three anchoves the ſpace offf , 
HJ-alfan hour, being tirft'larded with ſmall lard of a good ;, 
freſh ec],then ſpit them;roatt chem,and (et the wine under |, 
thetn, -baſte thetn with butter, and being roalicd, dill} , 
abemTound the diſh ;'then boil up the gravy under themff | 
with three or fourſlices of an orange, pour on the (au 
#nd lay on ſome ſlices of lemon. 

Marinate, broi), fry and bake Soals according as yo! 
doCmps, as you may ſc in the: thirteenth Schon, 
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Section XVIIL 
OR, 
The Sixth Section of F 15 u. 


The A-la-mode ways of Dreſſing'and 
Ordering of Sturgeon. 


To boil Sturgeon to ſerve bot- 


Ake a rand, waſh off the blood,and lay it in vinegar 
and (alt, with the ſlice of a lemon, ſome large 


{ mace, ſlic*t ginger, and twoor three cloves, then ſet on 


a pan of fair water, put in ſome ſalt, and when it boils 
put in the fiſh, with a pint of white-wine, a pint of wine 
vinegar, and the foreſaid ſpices, but not the lemon be- 


I ing finely boil'd, diſh it on fippets, and ſauce it with bea- 


ken butter, and juyce of orange beaten together, or juyce | 
of lemon, large mace, ſlic't ginger, and barberries, and 
g2:niſh the diſh with the ſame. 


£} | Otherwayr. 
Take a rand and cut it in ſquare pieces a9 big as a hens ' 
epp, ſicw them in a broad mouthed pipkin with two or 
three good big onions, ſome large mace, two or three 


cloves, pepper, ſalt, fome lic*t nutmeg,a bay-leaf or two, 
Y fore white- wine and water, butter, and a race of flic't 


ginger, fiew them well together, and ſerve them on ſip- 
pets 
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; pets of French bread, run them over with beaten butte, 


flic*t lemon and barberries, and gull the diſh with the 


lame. 


Sturgeon buttered. 
Boil a rand,tail, or jole in water and (alt,boil it tendet 
and ſerve it with beaten butter and flic*t lemon, 


To make a hot Haſh of Stuageon. 


Take rand, waſh ic out of the blood, 2nd take offthe 
ba es; arid skin, mince the meat very (mall, and fealod it 
with beaten mace, pepper,(alt,and ſome (ſweet herbs min- 
ced ſmall,fiew all in an carthen-pipkin with two or three 
_ big whole onions, butter, and white- wine 3 b:ing finely 
fiewed, ſerve it on fippets with beaten butter, minced le. 
mon, and boul'd chelnuts. 


PLS! ' 'To-make a cold Haſh of A 2 


Irs Take rand of fturgeon' being freſh and new, bake it 
Z -'wh le in an earthen pan dry, and cloſe it up with pitce 
© of courſe paſte 3 bcing baked and cold, lice it into little 
IM Kee as {mall as a'three pence, and diſh' them in a fine 
nYith, lay them round the bottom of it, and firow on 
Kru pepper, ſalt, a minced onion, a minced lemon, oy}, 
hinega and barberrics.” 


To marinate a whole "RAR? in raids and joler. 


 _ , Takea ſturgeon freſh taken, cut it in joles and rands, 
| waſh off the blood; and wipe tht pieces dry from the 
blood and flime,flour them,and fry them in a large kettle 
in four gallons of rape oyl clarified, being fryed fine and 
criſp, put it into great chargers, trayes, or bowls3 then 
" have two firkins,and being cold,pack it in thetn as p 4 
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hoird rlirgeon that; is kept in pickle, then make the ſauce 
or pickle of two gallons of white-wine,and three gallons 
of white wine vinegar put to them fix good hand- 
fuls of (zlt, three in each veſſel, a quarter of a pound of 
kepe mace, fix ounces of whole pepper,and three ounces 
of {lic't ginger, cloſe it up in good ſound veſſels, and 
when you lerve it, ſerve it in ſome of its own pickle, che 
ſpices on it, and flic't lemon. 


To ma! 'e @ farc't meat of Sturgeon. 


Minice it raw with a good fat cel, and being fine min 
«d, ſeafon it with cloves, mace, pepper, and ſalt, mince 
ſome ſweet herbs and put to it, and make your farcings 
in the fagms of balls, pears, ſtars, or dolphins if you 
pleale IF carrots or turnips with ite 


Ty tf. a while $ targeon i in Stoff ado cut into Rands 
aud Foles to eat hot or cold. 


Take a ſturgeon,draw it,and part itin twohalves from 
the tail to the- head,cut it into rands and joles a foot long, 
ot more,then waſh off the blo6d and flime,and ſteep it in 
wine vincgar, and whitc-wine,as much as will cover'it,or- 
lifs, put ro it eight ounces of flic't ginger, fix ounces of 
urge mace, four ounces of whgle. cloves, half a pound of 
whole pepper, ſalt, and a pound of flic't nutmegs 3 let 
theſe (ieep in the ſorefaid liquor ſix hours, then put them 
ito broad earthen pans flu bottorn'd, & bake them wir 
this liquor and fpices, cover them with paper, it will as!z 
ſour or five hours bzking being'baked (erve them in a 
lrge diſh in joles or rands, with large ffices of French 
tread in the bottom of the diſh, Reep them well with the 
foreſaid broth they were baked in, fore of the ſpices on 
them, fome ſlic't lemon, barberries, grapes, or gooleber- 
it and lemon-pee},vith fome of the ſame broth,beaten 
Ce but 


a 
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butter,juyce of lemons and oranges, and the yolks of e 

beat up thick, | n : 9] bt 
If to cat cold, barrel it up cloſe with this liquor and 

ſpices, fill it up with white-wine or (ack, and head it uy 

cloſe,it will keep a year very well, when you ſerve it.ſaf} | 

i with ſlic't lemon, and bay-leaves about it, fy 


To foxce S frgeon to Reep all the years 


Take a Sturgeon,draw it,and part it down the back in 
equal ſides and rands, put it in a tub into water and (alt 
and waſh it from the blood and flime, bind it up with 
tape or packthred, and boil it in a veflcl that will contain 
It,in water, vinegar, and (a}t, boil it not too tender; be Lal 
ing finely boil'd take it up,and being pretty cold,lay it on 
a clean flasket or tray till it be through cold, <K pagkitY,., 


up cloſe. *3 Gor 
To ſouce Sturgeon in two good firong ſweet Firkins. : p 
If the Sturgeon be nine foot in Icogth, ewo firkins will | 


ſcrveit,the veſſels being very well filled and packed cloſe, W 
put into it eight handfuls of (alt, fix gallons of white 
wine, and four gallons of white-wine vinegar, cloſe on 
the heads ſirong and ſure, and once a month turnit ſ ; 
the other end. " 


To broil Sturgto:, 07 toaſt it againſt the fire. 

Broil or toſi a rand. or jole of ſturgeon that comes new 
out of theſea or river, (or any piece }and either broil itin 
a whole rand, or ſlices an inch chick, ſale them, and ſeep 
them in oyl olive and wine vinegar, broil them on a ſoft 
fire,and bafte them with the ſauce it was liceped in, with. 
branches of roſemary, tyme, and-paiſley; being finely, 
broiled, ſerve it in a clean diſh with ſome of the ſauccit Þ, 
was baſicd with,and ſome of the þxanches of nEn—_ 

So alle 
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bb) haſte it with butter, and ſerve it with butter and Vinegar 
being either beaten with flic*c lemon,or juyce of oranges. 


_:.... . Othrway. © 

Wy. Broil it on white paper,cither with butter or (aller oy}, 
you brotl it in oyl, being brotl'd, put to it on the paper 
ſome ol, vinegar, pepper,and branches or flices of orange. 


 {fbroiPd in butter,ſome beaten butter, with lemon,clarcr, . 
OY ind gutmegy 


111 To fry Sturgeon: 

Take a rand of freſh ſturgeon, and cut it into flices of 
ef jalfariinch thick, hack it, and being fried, it will look as 
fit were ribbed,fry it brown with clarified butter z then 
take it up, make thepan clean, and put it in again with 
ſome claret wine, an anchove,(alt, and beaten (atfron; fry 
it till half be conſumed, and then put ia a picce of butter, 
ſome grated nutmeg, gratcd ginger, and ſome minced le- 
mon; garniſh the diſh with l:mon, diſh it, and run jelly 
fit rubbed with a clove of garlick. 


. i To jelly Sturgeon 

Seaſon a whole rand with pepper, nutmeg, and (alt, 
bake it dry in an carthen pan, and being baked and cold, 
lice it into thin ſlices,difh it jn a clean iſh, the diſk being 


wy [1 Its 
- To rooft Sturgeon. 
4 Take a'rand of freſh ſturgeon, wipe it very dry, and 


at it in pieces as bg as a goole-egg, ſalon them with 
qitmeg,pepper,and (alt, and ſtick each piece with two or, 
Fiitee cloves, draw them wich roſemary, & (pit them cho» 
ow the skin, and put ſome bay-leaves or ſage-leaves be- 
s Ween every pizce, baſi —_ with vattchanTt being _ 
o 3 c > 
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cd,ſerve them on the gravy that droppeth trom them.bea. 
ten butfer, juyce of orange or vinegar, and grated nut. 
meg3 ſerve alſo with jt veniſon ſauce in ſaucers. 


To make Olinet of Sturgeon ſtewed or roafted, 

Take (pinage, red fage, parflcy, tyme, roſemary, (weet 
marjorarn, and winter-ſavory,waſh and chop them very 
ſmall, and mingle them with ſoine currans, grated bread, 
yolks of hard eggs chopped fmiall,Come beaten mace,nut- 
meg,cinamon,aud ſalt z then have a rand of freth ſurge- 
on,cut into thin broad pieces,and hacked with the back of 
a chopping; knife laid on a {ſmooth pie-plate,ftrow on the 
minced herbs with the other materials, and roul them up 
in aroul, ſtew them in a diſh in the oven, with a little 
white-wine or wine- vinegar, ſome of the farcing undet 
them, and ſome ſugarz being baked, make a lear with 
ſome of the gravy, and flices of oranges and lemonss 


To make Olines of Sturgeon otherwaygs. 


-Takea rand of fiurgeon being new, cut it in fine thit 
flices,and hack them with the back of a knife, then make 
. a compound of minced herbs, as tyme, 

ſavory, (weet marjoram, violet-leaves, 
7 (irawberry-leaves, ſpinage, mints, (or- 
xcl, endive, and (age; mince theſe herbs 
very fine with a few ſcallions, ſome 
yolks of hard eggs, currans, cinamon, 
nutmegs, fugar, rofe-water, and falt, 
mingle all together, and firow or the 
compound herbs on the hacked olines, 
| roul them up, and make pies according 
to theſe forms, put butter in the bottom of them, and lay 
the olines on it y_ being full, Jay on ſome raiſins, prunes, 
large mace, dates; ſlic't Icmon, ſome gooſcberries, grapes; 
goes” or 


l 4 
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or barberries, and butter, cloſe them up and bake thems 
' being baked, liquor them with butter, white- wine,and ſu- 
gar, ice them, and ſerve them up hot. 


To bake Sturgeon in Foles and Rands dry in Earthen Pann 
' dndbeing baked and cold, pick{ed and barreld upto ſave 


bot or cold. 


Take a ſturgeon freſh and new, part him down from 
head to tail,and cut it into rands and joles,calt it into fair 
water and ſalt, waſh oft che ſlime and blood, and put it 
jato broad carthen pans,being tirſt fiutfed with penniroy? 
al, or other {weet herbs {tick it with cloyes and roſema- 
ry,and bake jt in pans dry, (ora little white-wine to ſave 
the pans from breaking) then take white or claret wine, 
and make a pickle,half as much wine vinegar,ſome whole 

epper, large mace, flic*t nutmegs,and fix or ſeven hand- 
fs of (alt z being baked and cold, pack and barrel it up 
cloſe, and fill it up with this pickle raw, head it up cloſe, 
and when you lerve it, ſerve it with fome of the liquor 
and flic't lemon. 


To bake Sturgeon Pies to eat cold, 

Take a freſh jole of tiu;geon, (calc it, and waſh off the 
lime, wipe it dry,and lard it with a good falt eel, ſeaſoned 
with nutmeg,and pepper,cut the lard as big as your finger, 
& being well larded,ſeafon the jole or rand with the fore- 
ſaid ſpices and (alt, lay it in a ſquare pie in fine or courſe 
paſte, and put ſome whole cloves on it, ſome lic't nut- 
meg,flic*t ginger,and good (tore of butter,cloſe it up,and 
bake it,being baked fill it up with clarified butter, 


To bake Sturgeon otbermays with Salmon. 
Tike a rand of ſturgeon, cut it into large thick ſlices, 
& two rands of freſh ſalmon in thick ſlices asbroad as the 
Cc 3 lars 


_— 


= 
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- ſturgeon;feaſon it with the ſame ſeaſoning as the forma off 
with ſpices and butter, cloſe it up and bake itzbeing baked, geo 
fall ir Up with clarified butter. Make your ſturgeon pyaff oft 
or paltics according to theſe forms, I lic 


auviiy 


» _ — 


Wn 


Take a rand of furgeon fliy itand wipe it with a diy { 
doth, and not waſh it, cut itiaro large fi:ces3 then have | 7 
carps, fenches, or a good Jarge cel flayed and boned, yout | 
tenches and carp: ſcaled, bond, and wiped dzy, ſeaſon || | 
your ſturgeon and the other hſhes with pepper, nutmep, | 
an (a\r,put butter in the bottom of che pie, and lay a " 
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of ſturgeon, and on that a lay of carps, then a lay of ſiur- 
geon, and a lay of eels, next a lay of, flurgeon, and a lay 
of tench,and a lay of fiurgeon above that 3 lay on it ſome 
ſlic't ginger,flic't nutmeg,and ſome whole cloves,put on 
butter, cloſe ir up, and bake it,being baked liquor it with 
clarified butter. Qr bake ic in pots as yau do veniſon,and 
it will Keep longs 


Otherways. 


Take a rand of ſturgeon, flay it,and mince it very fine, 
ſalon it with pepper,cloves,mace,and ſalt z then have a 
z0od freſh and fat el or two flayed and boned;cut it into 
lard as big as your tinger, and lay ſome in the bottom of 
the pye, ſome butter on it, and ome of the minced meat 
or fturgeon, and fo lard and meat till you have tilled the 
pye, lay over all ſome ſlices of ſturgeon, ſliced nutmeg, 
llic't ginger and burger, cloſe it up and bake it 3 being ba« 
ked fill it up with darificd butter. If toeat hot, give ic 
but half the ſeaſoning, and make your pyes according 


tothele forms. 


Zo bake Sturgeon Pies to be eaten bot. 


Flay off the ſcales and skin of a rand, cut it in pieces as 
dig asa walnut,and ſeaſon it lightly with pepper,nutmeg, - 
and ſalt; lay butter in the bottom of the pye, put in the 
ſturgeon, and put to it a good big onion or two whole, 
lome large mace, whole cloves, ſlic't ginger, ſome large 
oyfters, flic*t lemon, gooſcberries, grapes, or barberrics, 
29d buttgr, cloſe it up and bake it, being baked, fill it up 

c 4 RE with 
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with beaten butter,beaten with white-wine or claret,and 
Juyce or flices of lerhon or orange. "21 
* Tothispyein Winter, you'may uſe prunes, raiſins, 
currans, aud [liquor it with butter, verjuyce,and fugar;and 
in Sammer, peaſe boiPd and put in the pye, being baked 
and lcayec out fruit. vet 


Qtherways. 


Cut a rand of ſturgeon into pieces as big as a hens egy, 
Fleanſe it, and fcaſon' them with pepper, ſalt, ginger, ant 
putineg, then make a pye and lay ſome butter in the bot. 
rom of it, then the pieces of ſturgeon, and two or three 
þay-leaves, (ome large mice, three or four whole clove 
ſome blanched cheſnuts, goolcbcrries, grapes, or barber. 
ries, and butter, cloſe it up and bake ir, and being baked, 
liquor it with beaten butter, and the blood of the (tury:: 
on boil'd together with a little clarct wine. 


: a 
To ba\e Sturgeon Pies in dice work to be eaten hot. 


Take a pound of ſturgeon, a pound of a freſh fat eel, 
| Pound of acarp, a pound of turbut, z pound of mullet, 
ſcaled, cleanſed, and boned, a tench, and a lobſter, cutall 
theſe tiſhes into the form of dice, and mingle with chem 
a quart of prawns, ſczſun them all rogether with pepper, 
n-atmeg & (alr,ming!c ſoine cockles amongſt them, boil'd 
artichocks, ficih falmon, and aſparagus all cut into "2 
4 - work 
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work, Then make pyes according to theſe lorms)lay but- 
terin the bottom of them,then the meat being well min- 
z:d together, next lay on ſome gooſeberries, grapes, or 
harberries, flic't oranges or lemons, and put butter on it, 
with yolks of hard eggs and piſtaches,clole it up and bake 
it, and being baked liquor it with good ſweet butter, 
white-wine, Or juyce Ot oranges. 


To makg minced Pies of Sturgeon 

Flay a rand of it, and mince it with a good freſh-water 
eel, bcing flayed and boned, then mince ſome ſweet herbs 
with an onion, ſeafonit with cloves, mace, pepper, nut- 
meg, and ſalt, mingle amongſt it ſome grapes, gooſeber- 
ries, or barberries, and fill the pye, having firſt put lome 
bucter in the bottom of it, lay on the meat, and more but- 
ter on the top, cloſe it up, bake it, and ſerve it up hot. . 
YL Otherwayr. 

Mince a rand 0 (turgeon, or the fatteſt part of it 
very ſma)l, then mince a lictle ſpinage, violet leaves,ſiraw- 
berry leaves, ſorrel, parſley, ſage, ſavory, marjoram, and 
tyme, mingle them with the meat, ſome grated manchet, 
currans, nutmeg, ſalt, cinamon, cream, eggs, ſugar, and 
butter, fill the pye, cloſe it up, and bake it, being baked 
Ice its 


Minced Pies of Sturgeon otherways. 

Flay a rand of fiurgeon, and lard it witha good fat falt 
cl, roaſt it in pieces, and ſave the gravy, being roaſted 
mince it ſmall, but ſave ſome to cut into dice-work, alſo 
lome of the eelsin the ſame form, mingle it amongſt the 
reſt with ſome beaten pepper, ſalt, nutmeg, ſome gooſe- 
berries, grapes, or bazberries, put butter in the bottom of 
the pye,clole it up and bake it,being baked liquor it with 
gravy, juyce of orange, nutmeg, and butter, _ 
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Sometimes add to it currans, ſweet herbs, and (affrywith 
and liquos it with verjuyce, ſugar, butter, and yolk; gffafore 


e285 
Fo make Chewits of Stmrgeon, according to theſe Form, 


' Mince a rand of ſturgeon the fatteſt part, and ſeaſonit 

with pepper, falt,nurmeg,cinamon, ginger,caraway ſced, 
- xole-water, butter, fugar,and ora ec] minced, ming|: wp 
-all together with fome ſliced datcSnd currans, and fil 

vine poet gat had: ripen las, 


To make a Lumber Pye of Sturgeon. 


Mince a rand of fturgeon with ſome of the fatteſtol 
the belly, or a good fat treſh ce}, being minced, ſeaſonit 
with pepper, nutmeg, ſalt, cinamon, ginger, carraways 
flic't dates, four or cight raw eggs, and the yolks of ſix 

* hard eggs in quarters, mingle all cogether, and make 
them into balls or rolls, fill the pye,and lay on them ſome 
flic't dates, large mace, ſlic't lemon, grapes, gooſebertie, 
or. barberxies, and butter,cloſe it up,and bake it,being bi 
ked liquor it with butter, white-wine, and ſugar. | 

O: only add {ame grated bread, ſome of: the meat cut 
into dice- work, and (ome roſc+ water, baked in all points 
as the former ; being baked cut up the cover, and (tick 4 

wil 
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Tod with balls, with fried ſage-leaves in batterz liquor it as 
ks :fore{aid, and lay on it a cut cover, (crape on ſugar. 


To make an Olive Pye of Sturgeon in the Italian faſhion» 
Make flices of ſiuxgeon, hack them, and lard them 
Twich ſalt ſalmon, or ſalt cel, then make a compoſition of 
ſome of the ſturgeon cut into dice- work, ſome freſh eel, 
dried cherries, prunes taken from the ſtones, grapes, ſome 
muſkrooms,and oyſters; ſeaſon the foreſaid things all to» 
peria a dith or tray, with ſome pepper, nutmeg, and 


Ml, 


alt, roul them in the lices of the hacked fiurgeon with 
the larded fide outmot, lay them in the pie with the but- 
' [trrunder them being filled lay on it ſome oyſiers,blanch- 
&d cheſnuts, muſhrooms, cockles, pine-apple-ſced, grapes, 
g0oleberries, and more butter, cloſe it up, bake it, a 
F) then liquor it with butter, verjuyce, and ſugar, ſerve it 
le up hot. p 
i To bake Sturgeon to be eaten bot with divers farcings 


or ſtuffings 


Take a rand and cut it into ſmall pieces as big asa | 


walnut, mince it with freſh cel, ſome ſweet herbs, a few 
oF green onions, penniroyal, grated bread, nutmeg, pepper, 
i Y 20d fale, currans, gooſeberries, and eggs 3 mingle all toge- 
$ | ther, and make it into balls, fill the pye with the whole 
* F meat and the balls, and lay on them ſome large mace, 
© F barberries, cheſnats, yolks of bard eggs, and butterz fall 
& | the pye and bake it, being -baked, liquor it with butter, 
1 | and grape-verjuyce, 
"| © Or mince ſome ſturgeon, grated parmiſan,or goodHok: 
land cheeſe, mince the fiurgeon, and freſh cel together, 
dcing tine minced put ſome currans to it, nutmeg,pepPers 
ind cloves beaten, ſome ſweet herbs minced ſmall, ſome 
lalt, ſaffron, and raw yolks of eggs. bw ' 
tyer 


"Y 
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Other Stuffings or Puddings- 
Grated bread, nutmeg,pepper, (weet herbs minced 


xy tine,four or five yolks of hard eggs minced very (mal 
two or three raw eggs,cream, currans, grapes, barherics 
and ſugar, mix them all together, and lay them on the 
Stargeon in the pyc, cloſe it up and bake it, and liquorit 
with butter, white-wine, ſugar, the yolk of an egg, andy 
then ice it EEE 69 


T: 
\ (| 
jun 
' D] 
"ws 
ſe 
if 
To maky an Olis of Sturgeon with other Fiſhes. ih 


ir 
Take ſome Gurgeon and mince it with a frefh ce], put ny | 


to it ſome {weet herbs minced ſmall, ſome grated bread, 
yolks of eggs, (alt, nutmeg, pepper, ſome gooſeberrie, 
grapes, or barberrics, and make it into little balls or rolls, 
Then have freth fiſh ſcaled, waſhed, dryed, and parted 
into equal pieces, ſeaſon them with pepper, nutmeg, (alt, 
and {ct them by; then make ready thell-fiſh, and teaſon 
them as the other fiſhes lightly with the ſame (pices. Then 
make ready roots, as potatoes, skirrets, artichocks, and 
cheſnuts, boil them, cleanfe them, and ſeaſon them with 
the former ſpices. Next have yolks of hard eggs, large 
mace,barberries, grapes,or goolcberries,and butter; make 
your pye, and put butter in the bottom of it, mix them 
all together, and fill the pye, then put in two or three 
bay-leaves, and a few whole cloves, mix the minced balls 
amongſt the other meat and ruotsz then lay on the top 
ſome large mace, potatoes, barberries, grapes, or goole- } 
berries, cheſnurs,piftaches,and butter, cloſe it up and bake Yni 
It, fill it up with beaten butter, beaten with the juyce of mc 
oranges, diſh and cut up the cover, and pull all over it Ffn 
flic't lemons, and ſometimes to the lear the yolk of ai Jl 
EPS Or tWO. ; "= th 
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- To make minced Herring Pies. 
Take ſalt herrings being watered, cruſh them between 
*ecur hands,and you ſhall looſe the fiſh from the skin,take 
alBf the skin whole, and lay them ina diſh; then havea 
1e5Kound of almond paſte ready, mince the herrings, and 
Sap them with the almond paſte, two of the milts or 
titows, five or ſix dates, fome grated manchet, ſugaf, fack, 
ndBoſe-water, and ſaffron, make the compoſition ſomewhat 
iff, and fill the skins, put butter in the bottom of your 
je, lay on the herribg, and on them dates, gooſeberries, . 
urrans, barberries, and butter, cloſe it up and bake it,be= 
ng baked liquor it with butter, verjuyCe; and ſugar. 
Make minced pyes of any meat, as yob may ſee in page 
132." in the diſhes of minced pyesz you may ule thoſe 
lms for any kind of minced pies, either of fleſh, fiſh, or 
bowl, which I have particularized in ſome places of my 
book, 


Otherways. 

nd Þ Bone ther, and mince them being finely cleanfed with 
wo or three pleaſant pears, raiſins of the ſun, ſome cur- 
was, dates, ſugar, cinamon, ginger, nutmeg, pepper, and 
utter, mingle all together, fill your pies,and being baked, 
iquor them with verjuyce, claret, or white-wine- 


To makg minced Pies of Ling, Stock; fiſh, Haberdine, &c- 


e | Being boil'd rake it from the skin and bones, and 

ic Fnince it with ſome pippins, ſeaſon it with nutmeg, cina- 

af Yon, ginger, pepper, caraway-ſecd, currans, minced rai- 

It Fins, roſe water, minced lemon-peel, ſugar, lic't dates, 

0 Iibite- wine, verjuyce, and butter, fillyour pyes, bake 
them, and ice them. 


Other 
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Otherwayi- 


Mince theini with yolks of hard eggs, mince alſo 4 
manner of good pot-herbs, mix then together, ahd ſez. 
fon them with the ſeaſoning aforeſaid,then liquor it with} 
butter, verjuyce, ſugar, and beaten cinamon, and then 
ice them; making thei according to theſe forrhs; 


She 
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Section XIX. 


OR, 
The Seventh Seftion of F 15 u. 


Sbewing the exaGieſt Ways of Dreſſing all 
manner of Shell-Fiſh. 


To ftew Oyſters in the French Way. 


AAke oylters, open them and parboil them' in their 
own liquor,the quantity of three pints or a pottle 3 


Jbcing parboil'd, waſh them in warm water clean from the 


regs, beard them and put them in a pipkin witha little 
white wine, and ſome of the liquor they were parboiled 
nz whole onion, ſome (alt,and pepper,and ſtew them till 
they be half donez then put chem and their liquor into a 
lying-pan, fry them a pretty while, put to them a good 
piece of ſweet butter, and fry them therein ſo much lon» 
zer, then have ten or twelve yolks of eggs diſſolved with 
lome vinegar, wherein you muſt put in ſome minced par- 
l:y, and ſome grated nutmeg, put theſe ingredients into 
the oyſters, ſhake them in the frying-pana walm or two 
und ſerve them up. | 


To ſtew Oyſters otherways. 

Take a pottle of lavge great oyſters, parboil thera in 
heir own liquor,then waſh them in warm water from the 
iegs,and put them in a pipkin with a good big onion or 

| wo, 
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two, and five or fix blades of large mace, a little whols 
pepper, aſlic't nutmeg, a quarter of a pjnt of white win; 
as much wine- vinegar,a quarter of a pound of ſweet but. 
ter, and alittle ſalt, fiew them finely together on a (of 
fice the ſpace of halt an hour, thet difh them on ſippets 
French bread, ſlic*t lemon on them, and barberrics, wn 
them over with beaten butter, and garniſh the diſh wit 
dryed manchet grated and fcarſed, 


——_, 


d To ſlew Oyſters atherwayr. 3 vB 
, Take A pottle of largegreat oyſters, parboil them i; bp 
their own liquor, then waſh them in warm water, wip: 
them dry,and pull away the fins, flour them and fry them 
in clariff'd butter fine and white, then take them up,and 
put.them.in a large diſh with ſome white or claret wint, 
lictle vincgar, a quarter of a pound of ſweet butter, ſomaf] Þ! 
grated nutmeg, large mace,ſalt,and two or three ſlices of Þ {04 
2n orange, ſtew them two or three walms,then ſerve themJ *1 
ina large clean ſcowred diſh, pour the ſauce on them,and ſir 
run them over with beaten butter,ſlic*t lemon or orange, | {« 
and fGppets round the diſh. W! 
wy ' __  Olherways. D 
| Take a pottle of great oyſters, and iew them in their ' 
own liquorzthen take them up, waſh them in warm water, ® 
take off the finns, and put them in a pipkin with ſomeof} 
their own liquor,a pint of white wine, a little. wine vine- th 
gar, ſix large maces, two or three, whole'onions,a race of 
ginger ſlict, a whole nutmeg ſlit, twelve whole peppet 
corns, ſalt, a quarter of a pound of ſweet butter, anda 
little faggot of ſweet herbs; ſtew all thele together very 
wall, then drain them through a cullender, and diſh them 
on fine carved ſippets 5 then take ſome of the liquor they 
were ſtewed inand beat it up thidswith'a'rminced lemon, 


; and 


— 
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| 20d half a pound ot bucter, pour it on che oyficrs being 


diſhed, and garniſh the diſh and 
prared bread, fl: lemon, and bi 


Or this. | 

| Boil great oyſters in their ſhel own, and dry, but 
baro cher not,then tzke chem out and put them ina pip- 
kin with ſome good ſweet butter,the Juice of rwo or three 
oranges, a little pepper, and grated nutmeg, give them a 
walmn, and diſh chem in a fair ſcowred diſh with carved 


oylicrs with grapes, 
rries, 


| bppets, and garniſh it with drycd, grated, ſcaiſcd tine 


manchcts 


To + wake Oyſter Pott age. 

Take ſome boil'd peaſe, ſtrain them and put chem ina 
pipkin with (ome capers,lome (weet herbs finely chopped, 
ſome (alt, and butter z then have ſome great oylters tryed 
with (weer herbs; and grolly chopped, put them to the 
ſained. peaſe, ſtew them together, ſerve them on a clean 
ſcowred diſh on fie carved lippets, and _mm_ the diſh 
with grated bread. | 
| Otherways. 8 

Tak: a quart of great oyſters, parboil them in their own 
lquar, and tiew them ina pipkin with ſome capers,large 


I ace,a faggot of ſweet herbs, (alt,and butter being fac» 


ly ftewed,(:rve thern on ſlices of dryed Frenchoread, round 
the oyiters ſlic*t.4ggon,2nd on the potrage boil'd (pinage, 
winced, and bitfered, but firlt pour on the broth, 


| To make a Haſh of Oyſters. 


, Take three quarts of great oylters, parboil them, and 
lave their liquor,then mince two quarts of them very fine. 


bid put them a fiewing in 3 pipkin with half a piot 
wh 
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White wine,a good big onion or two, ſome large waceg| — 
grated nutmeg,ſome urs, and. piſtaches, and threeg boi 
tour ſpoonfuls of winFyinegar, a quarter of a pound off ** 
good (weet butter, ſome oylier liquor, pepper, (alt, and af f") 
faggot of ſweet herhggyſtew the foreſaid together uponaf} ®) 
ſoft fie the ſpace "i an hour, then rake the other oy. | "© 
ſers, and ſcaſon them with pepper, Galt, and nutmeg, (| *" 
thera in batter made of tine flour, eggs, (alt, and cream, thy 
make one half of it green with juyce of ſpinage, andÞ] 
ſweet herbs chopped (mall, dip them in theſe batters, and | I! 
fry them in clarihed butter, being fried keep them wam 9 
in an oven 5 then have a fine clean large dilh, lay flices of þ 
French bread all! over the bottom of the'difh, (cald and | '2! 
ſteep the bread with ſome gravy of the haſh, or oyſier-li- | 
uor, & white wine boil'd togctherzdiſh the haſh all over - 
FT: flices of bread, lay on that the fryed oyſters, cheſnuts, la 
and piftaches 3 then beat up a lear or ſauce of butter,juyce || ®? 
of lemon or. oranges, five or fix, a little white- wine, the | 
yolks of thyce or four eggs, and pour on this ſauce over 
the haſb, with ſome flic'c lemon, and lemon- peel ; garniſh 
the diſh with grated bread, being dryed and fearfed,ſome 
piſtaches, cheſnuts, carved lemons, and tryed oyſters, 
Sometimes youmay uſe muſhrooms boild in water, ſalt 
ſweet herbs, large mace, cloves, bay-leaves, two or three C 
cloves of garlick, then take them up,dip them in batter & 
fry them brown,make ſauce for them with claret, and the 
Juyce of two or three oranges, falt, butter, the juyce of 
horſe-raddiſh roots beaten and ſirained, grated nutmeg, 
and pepper, beat them up thick with the yolks of two or 
-three eggs, do this ſauce in a ſ1ying-pan, ſhake them well 
together, and pour it on the baſh with the muſhrooms, 


To marinate great Oyſters to be eaten hot. 
Take three quarts of great oyſters ready opened, = 
: bo 
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boil them in cheir own liquor, then take them out and 
waſhthem in warm water, wipe them dry and flour them, 
fry them criſp in a frying-pan with three pints of ſweet 
ſallet oyl, put them in a diſh, and fet them before che 
fire,or in a warm ovenzthen make ſauce with white wine, 
winc-vinegar, four or five blades of large mace, two or 
three ſlic't nutmegs, tworaces of ſlic*t ginger,ſome twen- 
ty cloves, twice as much of whole pepper, and ſame {alt 
boil all che forefaid (ſpices in a pipkin with a quart, of 
white wine,a pint of wine vinegar,roſemary,tyme, winter 
ſavory,ſweet marjoram, bay-leaves, (age, and parſlcy, the 
tops of all theſe hezbs about an inch long z then take three 
or four good lemons ſlic't, diſh up the oyfters in a clean 
ſcowred diſh,pour on the broth, herbs,and ſpices on them, 
lay on the ſlic*t lemons, and gun it over with (ome of the 
oy! they were fried in,and (erve them up hot. Or fiy thei 
in clariticd butter. 


| Oyſters in Stoff ado« 

Parboil a pottle or three quarts of great Oyſters, fave 
the liquor and waſh the oy(ters in warm water, then after 
ſteep them in white-wine, wine-vinegar, flic'e nutmeg, 
large mace, whole pepper, falt, and clovesz give them a 
walm on the fire, ſet them off and let them ſteep two or 
three hours; then take them out,wipe them dry,dip them 
In batter made of fine flour,yolks of eggs, fome cream and 
alt, fry them, and being fryed keep them warm,then take 
ſome of the ſpices liquor, ſome of the oyſter-liquor, and 
ſome batter, beat theſe things up thick with the ſlices of an 
orange or two, and two or three yolks of eggs 3 then difh 
the fryed oyſters in a fine clean diſh on a chating-difh of 
coals, run on the ſauce over them with the ſpices, lic'e 


onnge, and barberries, and girniſh the diſh with ſearſcd 
mancher, | 
| Dd To 
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To Telly Ofters. as 


Take ten flounders,-two ſmall pikes or plaice.arid four 
ounces of iſing glals 3 being finely cleanſed, boil them ing 
Pipkia in a pottle of fair ſpring-water, and a pottle of 
white-wine, with ſome large mace,and flic*t ginger; boil 
them to a jelly, and (irain it through a firainer into a ba 
ſon or deep dith z being cold pare off the top and bottom, 
and put it into a pipkin, with the juyce of fix or ſeven 
great lemons to a pottle of this broth, three pound of 
fine ſugar beaten in a dith with the whites of twelve egg 
gubbed all together with a rouhng-pin, and put atnongſt fl 
the jcily; being melted, but nor roo hot, fer the pipkin 
on a ſoft tire to fiew, put in jt a grain of muck, and at 
much ambergriece w«ll $ubbed, let it ew halt an hour ' 
on the embers, then brotl it up, and let it run through 
your jcliy-bag z then ſtew the oyſters 11 white. wine, oy: 
fter-liquor, juyce of orange, mace, flic*t nutmeg, whole 
pepper, ſome falr, and lugar; diſh them in a tine clean 
diſh with ſome preſcr ved barberries large mace, or pomngs 
granat Kernels, and run the jelly over ther in the difh, 
garniſh the diſh with carved Iernons, lazge mace, and 


prelerved barberries. . 
To pickle Oyſters, \ 


Take eight quarts of oylters, and parboil them in their 
own liquor,then take them out, waſh them in warmwatef 
& wipe them diy,then take the liquor they were parboil'd 
tn, and clear it from the grounds into a large pipkin of 
Skillec, put to it a pottle of good white-wine, a quart of 
wire vinegar, ſome large mace,whole pepper,and a good 
quantity of falt, (et it over the fire, boil it Jeifurely, fcum 
ut clean, and being well boil'd put the liquor into erght 


bats 


— 
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barrels of quests a piece, being cold put in the oyfters, 
and cloſe up the head, 


Otherwayzs. 


Take eight quarts of the fairclt oyſters that can be got« 
ten, fri (h and new) at the full of the Moon, parboil them 
inchcix own liquor,then wipe them dry with acleancloth 
ear the liquor from the dregs, and put the oyſicrs in a 
well (caloncd barrel that will but juſt hold thenyzchen boil 
the oyltcr-liquor with a quart of white-wines a pint of 
wine-vinegar,cight or ten blades of large mace; an ounce 
of whole pcppery four ounces of white (alt, four rates of 
flies ginger,and twenty cloves,boil theſe ingredieots four 
or tive walms,and bcing cold pat them to the oytersclole 
pp the barrel, and kcep it for your ule. 

When you (ſerve them, ferve them ina fine clean dith, 
with bay-lcaves round about them, barberries, flic't les, 
mon, and flic't oxange. | 


Fo ſonce Oyſters to ſerve bot or calds 


Take a gallon ot great oylicrs ready opened, parboil 
ther in their own liquor,G&cing well parboil'd,putthema 
intoa cullender,and fave thc liquorithen waſh the oy tiers 
Inwarm water from the grounds and grit,{ct them by,and 
make a pickle for them with a pint ot white-wine, and 
half a pint of wine- vinegar, put it in a pipkin with ſome 
large mace, flic't nucmegs, fhc't ginger, whole pepper, 
three or four cloves, and foe falt, give it four or tive 
walms and put in the oyliers into the warm pickle with 
two lic lemons, and lemon-pecls3 cover the pipkin cloſe 
to keep in the ſplits, ſpices, and liquor, 


To roaſt. Oyſters. | 


Strainthe liquor from the oyſters, waſh them very clear 
Dd3 ary. 
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and givethem a ſcald in boiling liquor or water; then cy 
ſmall lard of a fat (alt ecl,and lard them with a very ſmall 1a! 
larding; prick, (pit them on a ſmall ſpit for that ſervice;Þ] the 
then beat two or three yolks of eggs with a little grated we 
bread, or nutmeg, falt, and a little roſemary and tynyfj wc 
minced very ſmall z when the oyſters are hot at the fire, | bal 
baſtethem continually with theſe ingredients, laying thenf] 19 
pretty warm at the fire. For the fauce boil a little whiteY, ! 
wine, oyſter-liquor, a {prig of tyme, grated bread, ani} fat 
ſalt, beat it up thick with'butter, and rub the diſh withzf] jÞ 
clove of garlick, 


— 


To roaſt Oyſters otherwayr. 
_ -Take two quarts.of large great otters, and patboilf}, bt 
them-in, their own liquor, then take them out, waſh thenf 0 
from the dregs,and wipe them dry ona clean cloth; tha 
have flices of a fat (alt eel, as thick as a half crown piece, [| 
ſcaſan.the oyſiers with narmeg and (alt, ſpit them onal Þ 
fine ſmall wooden (pit for that purpoſe, fpit firſt a (age- 
Jeaf, then a ſlice Ta and then an oylter, thus do till 
they be all-ſpitted, and bind them co another ſpit with 
packthred, baſie them with yolks of eggs, grated bread, 
and firipped tyme, and lay them to a warm fire wich here 
and there a clove in themzb:ing finely roaſted make (auce 
with the gravy that drops from cthem,blow off the fat,and 
put to.it lome claret wine, the juyce of an orange, grated 
nutmeg, and a little butter;beat ir up thick together with 
ome. of the oyſter-11quor, and ſerve them on this ſau | 
withlices of orange. SER 12 


; Otherways. | 
Take the greateſt oyſters you can get, being opened 
parboil them in their own liquor, ſaye the liquor;and wal 
the oyſiers in ſome water, wipe them dry,and being a 
m__ $388: ard 
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1g their owa liquor,being done, pour them into a-gy/le.. «+ 
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rd them with cight or ten lardons through each oytter, 


iced the Jard being firſt ſeaſoned with cloves, pepper, and nut- 
| mcg, beaten very (mall; being larded, ſpit them on two 


wooden [cuers, bind them to an icon ſpit anon them, 
haſt them with ar:chove ſauce, made of ſome of the oyſter 


liquor,let them drip in it,and being enough, Deced them 
c 


with the crult of a roul grated, then diſh then, blow the 


at off the gravy, put it to the oyſters, and wring on the 


juyce of a lemon. 


To broil Oyſters. 
Take great oyſters and ſet them on a gridiron with the 
heads downwards, put them up an end, and þrgibthem 


dry, brown, and hard, then put two or three of them ina 


ſhell with ſome melted butter, fer, them on the gridiron 


till they be finely ſtewed, then diſh them on a plate; and 


fill them up with good butter only melted,or beaten; with 


*; 


pyce of orange, Pepper them lightly, and (crve them up 


Ol» 


To'broil Oyſters otherways upon paper. | 
Broil them on a gridiron as before, then take them out 
of the ſhells into a diſh, and chuſe out the faireſt, then 
have a ſheet of white paper made like a dripping-pan, ſet 
t on the gridixpn,and run it over with claritied butter,lay 
'oh-ſome ſage-leayes, ſome tine thin ſlices of a fat freſh.ce), 


"being parboil'd, and ſome oyſters, fiew them on the hgt + 


'ettibers, and being finely broiP'd.(cxye them ona diſh and 
2 plate in the paper they are boil'd.in,, and pur to them, 
heaten butter, juyce of orange, and fliges.of lemon. ,... 


oF 


| To briil Large Oyſters otherways.. © 
bs towd ih 2. $9) 3V OLD »g ONES 
Take a pottle of great oyſters opened and pagbgj]t 


4 
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der, nd ſave the liquor, then waſh the oyſtcrs in wan 
water from the grounds, wipe them with a clean cloth 
beard them, and put them in a pipkin, put to chem Jaye 
' mace, two great onions, ſome butter, ſome of their oun 
 liquor.fotnie white- wine, wine vinegar,and ſalrzſiew them 

together very wcll, then ſet ſome ot the targel} thells ona 

gridiron, put two or'three in a ſhell, with ſome of thei 


quor out of the pipkin,broil them on a ſoft tire,and being 
broil'd ſer them on'a diſh and plate,and fill them up ok 


beaten butter, 
| Sometimes you may bread them in the broiling, 


TIF To fry Oyjters. 

Tike' two quarts of great O;tiers being parboil'd in 
thcjt own liquor,and waſhed in warm water,bread them, 
dry them,and flour them, tfiy them in clarificd butter crilp 

and white,then have butter'd prawns or ſhiimps,bniter'd 
with'cream and ſweet butter,l.y them in the bottom ofa 
<lean diſh,and lay the fried oyticrs round about thern,nin 
them) over with beaten butter,juy-e of oranges, bay-leaves 
ſtuck round the Oyliers, and lices of oranges or le- 
mons. 


" Ouberways: 


Sirain the liquor from the oyſirrs, waſh them,and pat- 
boil ther in a ketrle;then dry them and Foul | them in Hour 
-or make a batter with eggs, flour a li ttle cream, and (alt 
zouling them init, 36d fry chem in butter, For the ſauce 
oil the juyce of two or three oranges, ſome of their own 
]. quorga flic'c nutmeg,and claret; being boil'd a little,put 
in a piece of. butter, beating it vpthick, then warm the 
diſh, val it with a 'dlove of garlick, diſh the oyſters, and 
-$#7 nh them witkiflices of orahges. | 


% 
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oth 4 To bake Oyſters. | 

age Parboil your oyſters in their own liquor, then take 
»wnff them .out acd walhthem in warm water trom the dregs, 
emf dry them and ſcaſon them with pepper, nutmeg, yolks of 
na f had eggs, and (alt; the pye being made, put a few cur- 
eli-Y.cans in the batromand lay on the oyſters, with ſome lice 
ing dates in halves, lore large mace, ſlic*t lemon, bazberrics, 
id] and butter, cloſe it up and bake it, then liquor it with 
' I white wine, ſugar, and butter 3 os in place of white wine 

ule verJuyces =, 


The Forms of Oyſter Pyere 


4 [Hg * To bake Oyſters otherwayns yy 
, Faſon them; with pepper, falt; and nutmegs, the ſame 
Fantiry as beforalaid, and the ſame quantity of oyfters; 
Iwo or three whole onions, neither currans nor ſugar; but: 
add to it in all reſpeds elſe 3 as flic't nutmeg on;t 
large mace, hard eggs in halves, barberries,and butter, li. 
Quor 1t with beatcn nutmeg, white-wine, and juyce of 
punges, O'bere 


tis 
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Otherways, for change, in the ſcaſoving put to them 
chopped tyme, hard eggs,ſome anchoves,and the foreſaid 


ſpices. © 


'* » 


Or bake them in Fl6rentines, or patty-pans, and gin 


them'the' ſame ſcaſoning as you do the pies. 
'Or take large oyfiers, broil them dry and brown in 


the 


ſhells and/ſcafonthem with the former ſpices, bottonighf 
doiP&artictiocks;pickled- muſhrooms, and no onions bit 


all things elſe as the former, liquor them withbeaten but. 
IJ 


Ter; juyce of orange;* and ſome claret wine, 
Otberways. I. 


Being parboil'd in their own liquor,ſcaſonthem wit 
little ſalt, ſweet herbs mjnced imall ope ſpoonful, fill 


ha fur 
the Þ wi 


pic,-and put into it.three or four blades of large mice, a | of 


. flig't lemon, and on fleſh days a go 
romicd in yolks of eggs and butter} 


handful of marrow 
ſe1C,up and bake it, 


make liquor for it with two nutmegs grated, alittle pep- 


per, butter, vcrjuyce, and ſugar. 


ng K ke 7m |: | 
To mdkg amOyſter: Pye otberways. 


Take a pottle of \ oyfiers, | being parboil*d in their own || 


© liquor, beard and diy*thetn, then ſeaſon them with large 

- mace, whole peppery-3-little beatenginger, ſalt, butter, 
and marrow, then cloſe it up. and bake ig, and being be || þ 

ked, make a lear witli White wine, the oyſter liquor, aud | f 


ori&-biiiori, or rub the ladle with gartids' you beat it ki | 


withalt; 'it being 'bdil'd; put in a poari& of 'butter, wit 


miticedſernon, « faggot of ſect 'hetbs; artd being boi 


purity tlie liquor. | 
pi 7 2311:4) "45638600 4 
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To make minced Pies or Chewins of Oyſters. 


I Take three quarts of great oylters ready opened and 


parboil'd in their own liquor, then'waſh them in warm 
water from the dregs, dry them and mince them very 
fine, ſeaſon them lightly with nutmeg, pepper,ſalt;cloves, 
mace,cinamon, carraway-feed, ſome minced raifins of «the 
ſun, flic't dates, ſugar, currans, and half a pint of white 
wine, mingle all together, and put butter in the bottoms 
of the pies, fill them up and bake them. 


To bake Oyſters otberways. 


Seaſon them with pepper,ſalt,natmeg,and ſweet herbs 
firowed on them in the pie, large mace,barberries,butter, 
anda whole-onion or two, for liquor alittle white wine; 
and wine- vinegar, beat it up thick with butter, and liquor 
the pie, cut it up, and lay on a flic't lemon, let not. the les 
mon boil in it, and ſerve it hot, : 

| __ Othermays. kate 

Seaſon them as before with pepper, nutmeg, and ſale, 
being bearded, but firſt fry them io clarified butter, then, 
take them up and ſeaſon them, lay themin the gie being 


* 


cold, put butter to them and large mace, cloſe it yp.aud; 


bake it z then make liquor with a little claret wine and: 
juyce of oranges, beat it up thick with butter, and alittle. 
wine vinegar, liquor the pie,lay on ſpme ſlices of 0zange, 
and ſet it again into the 'oven alittle while, - _,. .*,,, 
| : To 
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To bateg Oyſters otherwayzs. 

Take great oyſters, beard them, and ſeaſon them with 
grated nutmeg, falt, and ſome tweet herbs minced {mall 
lay them in the pie, with a (mall quantity of the (weet 
herbs ſfirowed on them, ſome twenty whole corns of pep- 
per, flic'e ginger, a whole onion or two, l:rge mace, and 
ſome butter,cloſe it up and bake it,and make liquor with 
white wine, ſome of their own liquor, and a minced le- 
mon, "and beat it up thick, | 


nc Gauks bl Otherways- boil 
: Broil great oyfters dry in the ſhells, then take them out IÞut 
and ſcaſon them with great nutmeg, pepper, and (alt, lay 
them in the pye, and ſixow on them the yolks of two hard 
eggs minced, fone ſtripped tyme,ſome capers, large wace, 
and butter cloſe it up,and make liquor with clarct wine, B* 
wine vinegar, butter, and juyce of oranges, beat ut up kt 
thick, and liquor the pie, ſct it again into the ovea alit- (0! 
tle while, and ſerve it hot. 


: Tv make a made Diſh of Oyſters and other Componndr. 
' 22Take oyſters, cockles, prawns, craw-fiſh, and ſhrimps 3 
being finely cleanſed from the grir,ſeaſon them with nut- 
meg, pepper, and falt, next have cheſnuts roalicd, and 
blagched, skirrets boil'd, -blanched, and ſeaſoned then 
hve i diſh or patty-pan ready with a ſheet of cool butter 
paſte, lay ſome butter on.it, then the fiſhes, and on them 
the #kirrets, cheſnats, piltaches, ſlic*t lemon, large mace, 
baibeirics, and butter 5 cloſe it up and. bake it, and being 
baked, 61 it up with beaten butter, beatwith juyce of 0» 
ranges, and ſome white wine, or beaten butter withz 
lite wide: Fnchar, veiJayce, or juyce of green grapes, of 


a little good freſh fiſh broth, cat it up and liquor it, Jay 
2 ”” 7 " 
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1m the cover,or cut it into tour 01 five pieces, lay it zound 
the diſh, and ſerve it hot; 


hy To make cool Butter-Pofte for this Diſh« 

8 Take to cvery peck of flour five pound of butter, and 
the whitcs of fix eggs, work it well together dry, then 
mecold warer toitz this paſte is good only for patty« 
josand paſtics, 


& To make Paſte for Oyſter Pier. 
The paſte for thin bak'e meats mult be made with 
boihng liquor, pur to cvery peck of flour two pound of 
ut Iduttcr, but let the butcer boil 1a the 11quor firſts 


J To fry Muſhrooms. 

Blanch them & wath them clean, if they be large,quat- 
e fer thc, and bail them with water, (alt, vinegar, {weet 
kerbs, !Jarge mace, cloves, bay-leaves, and two or three 
t» fioves of garlick, then take them up, dry them, dip them 
{batter,and fry them in clariti'd butter til they be brown 
hike 1auce for them with claret- wine,the Juice of two or 
lee oranges, ſalt, butter, the Juyce of horſe: raddifh 
wots beaien and ſtrained, flic?t nutmeg, and peppers put 
theſe into @ frying pan with the yolks of two or three eggs 
lſſ>lved eyith tome mutton-gravy, beat and ſhake them 
vell rogethcr in the pan that they curdle not 3 then diſh 
he muſhrooms on a difh, being tilt rubbed with a clove 
of gaclick, and garniſh it with oranges and lemons. 


To dreſs Muſprooms in the Italian F ofhion- 
Take muſhrooms, peel & waſh them,and boil themin 
tskillet with water and ſalt, but firſt Jet the liquor boil 
vith Cweet herbs, paiſlcy, and a cruſt of bread, being 


wil'd, drain hern {rom che water, and fry them in ſweer 
(allet 


—— 
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ſallet oyl; being fried ſerve them in a diſh with oyl,vine 'd 
gar, pepper, and fryed parſl:y. Or fry them in clarified ol 
butter. E 


To flew Muſhrooms. - 
- Peel them, atid put them in a clean difh, firow (alt off. 
them, and put an onion to them, ſome (weet herbs, lar + 
mace, pepper, butter, ſalt, and two or three cloves, being v | 
tender ſtewed on a- ſoft fire, put to them ſome grate 
bread,and a little white wine,ſtew them a little more, ani 
diſh them (but firſt rub the diſh with a clove of garlick 
ſippet them, lay ſlic't orange on them,and run thern over 
with beaten butter. , 


Xin 
oP ( 


Ts ſtew Muſhrooms otherways. 


Take them freſh gathered, and cut off the end of the 
ſtalk, and as you peel them put them in a diſh with white: 
wine 3 after they have lain half an hour, drain them from 
the wine,and put them between two ſilver diſhes, and (et, 
them on a ſoft fire without any liquor, 6 when they have, 
Rewed a while, pour away the liquor that comes fromf 
them 3 then put your muſhrooms into another clean dill 
with a fprig of tyme, a whole onion, four or five corns of, 
wholke pepper, two or three cloves, a piece of an orange, 
alittle (alt,and a bit of good butter,and ſome pure gravy 
ef matton 3 covet them, and ſet them on a gentle fie, (0 
let them ſtew ſoftly till they be enovgh and very tender; 
when you diſh them, blow off the fat from them,and take 
out the tyme, ſpice,and orange from them,then wring in 
the Jjuyce of a lemon, and a little nutmeg among the 
miafhrooms, toſs them two or three times, and put them h, 
ina clan diſh, and ſerye them hot to the table, | 


Ti 
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ne dreſs Champignions in fricoſe, or Muſhrooms, which is 
fie all one thing they are called alſo Fungi, commanly in 
Engliſh Toad Stools. | 


Dreſs your Champignions,as in the ſoregoing Chapter, 
od being ſiewed put away the liquor, put them into a fry- 
O'F::2-pan with a piece of butter, fome tyme, ſweet marjo- 
'2Ynm,and a piece of an onion minced all together very fine, 
Fvich a little (alt alſo and beaten pepper, and fry them,and 
<Y:ing finely fried, make a lear or ſauce with three or four 
ne diſſolved with ſome claret-wine, and the juyce of 
a) wo or three oranges, grated nutmeg, and the gravy of a 
"FL of mutton, and ſhake them together in the pan with 
two or three toſſes, diſh them, and garniſh the diſh with 
mnge and lemon, aud rub'the diſh firſt with a clove of 
arlick, or none. 


tle To broil Muſhrooms. 
Take the biggeſt and the reddeſi,pee! them,and ſeaſon 


om with ſome (weet herbs,pepper, and (alt, broil them 
4 dripping-pan of paper, and fill it full, put ſome oyl 
v nto 1t, and lay it on a gridiron, boil it on a ſoft fire, turn 


-0$n often, and ſerve them with oyl and vinegar. 
"I Or broil them with butter, and ſerve them with bea- 
en butter, and juyce of orange. 


W/ To ftew Cockles being taken out of the ſhells: 

Waſh them well with vinegar, broil or broth them be- 
e you take them out of the ſhells, then put them in a 
ih with a little claret, vinegar, a handful of*capers, 
” uce, pepper, a little grated bread, minced tyme, falt,and 
"Fc yolks of two or three hard eggs minced, fiew all toge- 
ler till you think them enough; then put in a good 
ece of butter, ſhake them well together, heat the diſh, 
| | rub» 
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 gubit with a clove of garlick,and put. two or three toil 
vf white bread in the botcom, layiti the thedt on then 
Crew-fiſh, prawaos; or ſhrimps, are excellent good th, 
fame way being raken out of their ſhells, and make yij 
ety of garniſh with the ſhells. | ; 


| To ſtew Cockles otherway;s. 
Stew them with claret- wine, capers,roſe or elder vin! 
"par, wine vinegar, large rmace,grots pepper, grated brea 
minced rtyme, the yolks of hard eggs minced, and butter: 
flew them well together. Thus you may ſtew ſcollops/bi 
leave out capers: - , | 


To ſtew Scollopr, iþ 
Boil them very well in white wine, fair water;arid (alt 
take them out of the ſhclls, and fiew thern with ſomed 
the liquor, clder vinegar, two or three cloves, ſome larg: 
mace, and fome (weet heibs chopped ſmall ; being we 
tewed together, dith four or five of them in {collop 
tbcils and beaten butter, with the juyce of two or thiet 
Oranges. 


To flew Muſcles. | 

_. Waſh them clean, and boil them in water, or beer abi 
Glc, then take them .out . of the ſhells; and beard them 
from gravel and (tones, fry them in clarified butter, and 
being tryed put away fome of the butter,and put to them 
a (auce made of ſome of their owa liquor, ſome {wertY © « 
herbs chopped, a little whice- wine, nutmeg,three or tou the 
yolks of cggs diſſolved in wine wincgar,Calt,and ſome {li 
ed orange;give theſe materials a walm ortwo in they: 
ing-pan,make the ſauce pretty chick,and diſh them in ti: 
kollop ſhells; 
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To fry Muſcles. | ne 
Take as much water as will cover them,ſet it a boiling, 
'J and whcn it boils put in the muſcles, being clean Keys, 
pur Jome (alt ro them, and being boiP'd rake them out of 
the thells,and beard them from the ſtones, moſs, and gra-« 
vel, waſh cncm in warm water, wipe then dry, flour them, 
and tiy them critp,ſerve then with beaten butter,juyce of 
if orange, and tryed parlley, or fryed ſage dipped in batter, 
J trycd cllickſander leaves, andflic*c orange. 


To make a Muſcle Pye. 


Take a peck of mulcles, wath chem clean, and ſet them 
aboiling in a kettle of fair water, (but firlt let the water 
borl) chen put chem into it, givethem a walm,and as ſoon 
xs they are opened, take them oat of the ſhells, ſtone 
them, arid mince them with ſome (weet herbs,ſome leeks, 
repper, and nutmeg z mince fix hard eggs and pur ta 
them, put ſome butter in the pye, clole it up and bake ir, 
bcing baked liquor ic with ſome butter, white-wine, and 
ſlices of orange. 9B 


To jtew Prawns, Shrimps, or Craw-Fiſf. 
nd Bcingboil'd and picked, ſtew them in white wine,{weet 
my butter, nutmeg, and (alt, diſh chem in (collop ſhells, and 
odf tun ghem over with beaten butter, and juyce of orange 
ny or lemons po 
ey Other ways, few them in butter and cream, and ferve, 
uy them in (collop ſhells. | 


To flew Lobſters. 
yY Take claret. wine, vinegar,nutmeg,ſalt,and butter, fiew 
them down ſomewhat dry, and diſh chem in a ſcollop- 
ell, run them over with butter and flic*t lemon. 

Is E e "_ Others 
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Otherways, cut it into dice-work, and warm it with 2 
white-wine and butter,put it ina pipkinwith claret wing 
or grape verjuyce, and grated manchet, and fill the (col. 
lop-ſhells. | 


Otherways: 

Being boil'd,take out the meat,breal it ſmall,but break 
the ſhells as little as you can,then put the meat into a pip- 
kin withclaret- wine, wine-vinegar, {lic'c nutmeg, a littl 
falt, and ſome butter; ſtew all theſe together ſoftly ag 
hour, being ſtewed almoſt dry, put to it a little wore but. fi 
ter, and (tir it well together 3 then lay very thin toaſisin th 
a clean diſh, and lay the meat on them. Or you may put 
the meat in the ſhells, and garniſh the diſh about with iþ 
the legs, and lay the body or barrel over the meat with} 
ſome ſliced lemon, and rare coloured” flowers being in 
fumger, or pickled in winter. Crabs are good the ſame 
way, only add to them the juyce of two or thice oranges, 
alittle pepper, and grated bread. 


To ſiew Lobſters otherways. 

Take the meat out of the ſhells, ſlice it, and fry it in 
clarified butter, (the Lobſicrs being tirfi boil'd and cold) 
then put the meat in a pipkin with {ome claret wine,ſome 
good ſweet butter, grated nutmeg, ſalt, and two or three 
ſlices of an orange 3 let it few leiſurely Iralf an hour, and 
diſh-itup on fine carved ſippets in aclean diſh, with fliced 
orange on it, and the juyce of another, and runit over 
with beaten butter. 


To haſh Lobſters. 

| Take them out of the ſhells, mince them ſmall,and put 
them ina pipkin with ſome claret wine,ſalt,ſweet butter, 
grated nutmeg, lic't oranges, and ſome. piltaches z being, 


A ts man, __ 4, © & © ="). & Mx 


finely 
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finely fiewed, ſerve them on tippets, diſh them, and run 
them over with beaten butrer, {lic* oranges, ſome cuts of 
paſte, or loz:nges of putt-palle. 


To boil Lobſters to eat cold the common way. 

| Take them alive or dead,” lay them in cold water to 
make the claws tuff,and Keep thein fronmbreakingoffthen 
have a Kettle over the fire with fair water, putin it as 
much bay-falr, as will make ic a good ſtrong brine, when 
it boils (cum 1c, aud pur in the Lobſters, let them boil lei- 
ſurely the {pace of half an hour or more, according to 
the bigneſs of them, being well boil'd take them up, waſh 
them,and then wipe them with becr and butter 3 and keep 
them for your uſe. 


To keep Lobjters a quarter of a year very good. 
Take them bing boid as aforeſaid, wrap them in 
courſe rags having been ficeped in brine, and bury them 
in accllar in ſome (ca-{and pretty deep. 


To farce a Lobſter. 

 Takea lobſter being half boiPd,take the meat out ofthe 
ſhells, and mince it {mall with a good freſh eel, ſeaſon it 
with c!oves and mace beaten, ſome (ſweet herbs minced 
ſma]l and mingled among(t the meat,yolks of eggs, gool- 
berries, grapes, or barberries, and ſometimes boiP'd artt- 
chocks cut into dice-work, or boil'd aſparagus, and ſome 
almond paſte mingled with the reſt, fill the lobſter thells, 
claws, tail, and body, and bake it ina blote oven, make 
ſauce with the gravy and white-wine, and beat up the 
ſauce or lear with good fweet butter, a grated nutmeg, 
juyce of oranges, and an anchiove, and rub the diſh with a 

Clove of garlick. GR 7 
To this farcing you may ſometime «dd almond paſte, 
EEC 2 Cut» 
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Currans, ſugar, gooſeberrics, and make balls to lay about 
The lobſters, or ſerve it with veniſon 1aucc. 


To marinate Lobſters. 


Take lobſters out of the ſhells being half boil'd, then 
take the tails and lard them with a alt ee}, (or not lard 
them) part the tails into two halves the longeſt way, and 
fry them in ſweet (allet oyl,or clariticd butter;being finely 
fryed, put them into a diſh or pipkin, and (et them by; 
then make (auce with white wine, & white wine vinegar, 
four or tive blades of large mace,three or four {lic*c nur- 
megs,two races of ginper ſlic*t,tome ten or twelve clove, 
ewice as much of whole pepper, and ſome ſalt, boil them 
altogether wich roſemary,tyme, w inter-ſavory,ſweet mar- 
joram, bay-leaves, (age, and pariley, the tops of all theſe 
herbs about. an inch long) then take three or four lemons 
and lice them, diſh up the lobſters on a clean dith, and 
pour the broth, herbs, and (pices on the tiſh, lay on the le- 
mons,run it over with foe of the oyl or butter they were 
fryed in, and ferve them up hot. 


To broil Lobſters. 
Bring boil'd lay them on-2 gridiron, or toaſt them a» 


gainſt the tire, and baſte them with vinegar and butter, ot 


butter only, broil them leiſurely, and being broild ſerve 
ther with butter and vinegar beat up thick with flic't 
lemon and nutmeg, 


Otherways. 
Broil them, the tails being parted in two halves long 
ways, alſothe claws cracked and broil'd, broil the bartel 
whole being ſalted, baſte it with ſweet herbs, as tyme, 


roſemary, parſley, and ſavory, being broil'd diſh it, and 
ſerve it with butter and vinegar, « 
40 
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To broil Lobfſlers on paper- 

Slice thetails roupd, and alſo the claws in long ſlices, 
theo butter a dripping pan made of the paper, lay it on a 
zridizon,and put ſome fiices of Joblier ſeaſoned with nut- | 
meg and (alt,and flices of a freſh ec), Come (age leaves,tops 
of roſemaiy, two or three cloves,and ſometimes ſome bay 
kaves or ſweet herbs chopped, bioil them on the embers, 
and being fincly broilPd (crve them on a diſh and a plate 
inthe lame diipping-pan, put to them beaten butter,juyce 
of oxanges, and ſlices of lemon. 


To roaſt Lobſters. 


Take a lobſter and (pic it raw on a (mall ſpit, bind the 
claws and tail with packchred, batte it with butter, vine- - 
gar, and ſprigs of roicnaary, and lalt it in the roaſting, 


Otherways. 
Half boil them, take them out of the ſhells, and lard 
them wich (mall lard made of a (a)t cel, lard the claws and 
tails,and (pit the meat on a {mall (pit, with ſome ſlices of 


the cel, and ſage or bay leaves between, Rick in the fiſh 


here and there a clove or two,and (ome ſprigs of roſema- 
iy; roaſt the barrel of the lublter whole, and baſte them 
with ſweet butter : make ſaiice with claret wine, the gra- 
vy of the lobſters, juyce of oranges, an anchove or two, 
and ſweet butter beat up thick with the core of a lemon, 
and grated nutmeg, 


Otherwayr. 


Hilf boil them, and take ths meat out of the tail, and 
daws a3 whole as ca be,and [tick it with cloves and top 
dt coſemary 3 then (pit the barrels of the lobſters by them 

Ee 3 (clves» 
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ſclves, the tails and claws by themſelves, and between 
them a ſage or bay-leafjbaſte them with ſweet butter,and 
dredg them with grated bread, yolks of eggs, and ſome 
grated nutmeg. Then make ſauce with claret wine, vi. 
negar, pepper, the gravy of the meat, ſome falt, flices 
of oranges, grated nutmeg, and ſome beaten butter then 
. diſh the barrels of the lobſters round the diſh, the claws 
' and tails in the middle, and put to it the ſauce. 


—— 


Otherways. | 
Make a farcing in the barrels of the lobſters with the 
meatin them, ſome almond-paſte, nutmeg, tyme, ſweet 
marjoram, yolks of raw eggs,lalt,and ſome pikaches, and 
ſerve them with veniſon tauce. | 


To fry Lobjters. 


Bzing boil'd take the meat out of the ſhells, and ſlice it 
long ways; flour it, and fry it in clariticd butter, fine, 
white, and criſp; or in place of flouring it in batter, with 
eggs, flour, {alt, and cream, roul them in'it and fry them, 
being fryed makea lauce with the juyce of oranges,claret 
wine,and grated nutmeg,beaten up thick with ſome good 
ſweet butter;then warn the diſh and rub jt with a clove 
of garlick, diſh the lobſters, gzrniſh it with ſlices of oran- 
ges or lemons, and pour on the {auce. 


To bake Lobfters to be eaten hot- 


Being boil'd and cold, take the meat out of the ſhells, 
and (eaton it lightly with nutmeg, pepper, falt,cinamon, 
and ginger; then lay itin a pye made according to the 
following form, and lay on it ſome dates in halves, large 
mace, flic'tlkemons, barberries, yolks of hard cggs hey 
| uf 
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hutter, cloſe it yp-and bake it, and being baked liquor it 
nd with white-wine, butter, and ſugar, and ice it, Onficſh 
me I Jays put mariow to it. 


Otherwaye. 


it | Take the meat out of the ſhells being boil'd and cold, 
| and lard it with a ſalt ecl or (alt ſalmon, ſeaſoning it with 
h | b:aten nutmeg, pepper, and (alt; then make the pye, 
, | put ſome butter in the bottom, and lay on it ſome fli- 
t | ces of a freſh eel, and on that a layer of lobſters, put to 
| | ita few whole cloves, and thus make two or three lay- 
e | ers, laſt of all ſlices of freſh eel, Come whole cloves and 
butter, cloſe up the pie, an@®being baked, fill it up with 
clarified butter. \ | 

If you bake it thele ways to eat hot, ſeaſon it lightly, 
and put in ſome large mace 3 liquor it with claret-wine, 
beaten butter, and ſlices of orange. 


Otherways. 


Take four lobſters being boil'd,and ſome good fat con- 
' | Ber raw, cut ſome of it into ſquare pieces as broad as your 
| | hand,then take the meat of the lobſters, and flice the tails 
E e& 4. into. 
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In ewo halves or two pieces long wayes, as allo th fthen 
claws, ſeaſon both with pepper, nutmeg and (2It;- the it, { 
make the pie, put butter in the bottom, lay on the ſlices of flag 
conger, and then a layer of lobfters; thus do three or four five: 
times ill the pie be full, then lay on a few whole clove, [| par? 
and fore butter 3 cloſe it up and bake it, being baked lj. I (cal 
quor it with butter and white-wine, or only clariticd bat | (ca) 
ter. Make your pyes according to thele forms. " 1 
or 

jell 
the 
the 


* 
Tf to eat hot ſeaſon it lightly.and being baked liquor it = 


with butter,white-wine, ſlic*c lemon,gooleberries,grapes, 
or batberries. * br 


_—— 
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col 


To picYe Lobſters. 


Boil them in vinegar, white- wine,and ſalt, being boil'd Þ dir 
take them up and lay them by,then have tome bay-leaves, | m; 
rolematy tops, winter-ſavory,tyme,large mace,and whol 
pepper : boil theſe forelaid materials «ll together in the 
liquor with the loblters, and ſome whole cloves; being 
boiPd barrel them up ina veſfc] char wy)l but jt contaiu 
them, and pack them clole, pour tifH1quor to them, || an 
herbs, (pices, and ſome lemon pecls, cloſe up the head of || ni 
the keyg or tiikin,and keep them tor your uſe; when you || br 
ſerve them, (crve them with the {pices, herbs, peels, and || b 


ſome of the liquor or pickles Ik 
te 
To jelly Lobſters, Craw-fiſh, or Prawns. ſh 


Take: a tench being new, draw out the garn.ſh at the k 
gills, and cut out ail the gills, it will boil the whiter, 
then 


UM 
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the Shen ſet on as much clear water as will conveniently boil 
io Jit, ſeaſon it with ſalt, wine: vinegar, five or tix bay-leaves, 


| of 


Dur 


es, pa 


hi: 
ate 


large mace, three or four whole cloves, and a faggot of 
ſweet herbs bound up hard together: fo ſoon as this pre» 
rative boils, put in the tench being clean wiped, do not 
ſcale it,it being boiPd take it up and waſh off all the looſe 
ſcales, then firain che liquor through a jelly- bag, and pur 
toit a piece of ifing-glals being tick waſhed and Reeped 
for the purpoſe, boil it very cleanly, and run it through a 
jlly-bag; then baving the fiſh taken out of the ſhells, lay 
them in a large clean diſh, lay the lobſters in flices, and 
the craw-fiſh and prawns whole, and run this jelly over 
them. You may make this jelly of divers colours, as you 
may fee in the Section of Jcllies, page 202 

Garniſh the diſh of Jellies with lemon-peels cut in 
branches, or long ſlices as you fancy, barberries, and fine 
coloured flowers, 

Or lard the lobſters with (alt ec], or ſtick it with can- 
dicd oranges, green citterns, or preſerved barberries, and 
make the jelly ſweet. 


To fiew Crabs. 


Bring boil'd take the meat out of the bodies or barrels, 
and (ave the great claws, and the {mall legs whole to gar- 
na the diſh, ſtrain the meat with ſome claret wine,grated 
bread, wine vinegar, nutmeg, a little ſalt, and a piece of 
butter; fiew them together an hour on a ſoft fire ina pip- 
Kin,and being ſtewed almoſt dry, put in ſome beaten but- 
ter with juyce of oranges beaten up thick 3 then diſh che 
ſhells being waſhed and finely cleanſed,the claws andlitcle 
legs round about then), put the meat into the ſhells, and 
blerye them, 


Some« 
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| Sometimes you may ule yolks of eggs ſtrained with ſeal 


batcer. 


To flew Crabs otherway , 


Bcing boil'd take the meat out of the ſhells, and put i 
io a pipkin-with ſome claret wine,and wine vinegar,min- 
ced tyme, pepper, grated bread, (alt, the yolks of twont 
three hard eggs firained or minced very ſmall, ſome {weet 
butter, capers, and ſome large mace ; ſtew it finely, wh 
the ſhells with a clove or two of garlick,and diſh thems 
x ſhown before. 


Otherways. 

Take the meat out of the bodies, and put it ina pipkin 
with fome cinamon, wine vinegar,butter,and beaten git- 
ger,ſtew them and ſerve them as the former, diſhed with 
the lags about them. 

Sometimes you may add-\ugar to them, parboil'd grapes, 
gooſcberries, or barberries, and in place of vinegar, juyce 
_ of oranges, and run them over with beaten butter, 


To butter Crabs. 


The Crabs being boil'd, take the meat out of the bo- 
dies, and ſtrain it with the yolks ot three or four haid 
eggs, beaten cinamon, ſugar, clarct- wine,aud wine-vyine- 
gar, ſtew the meat ina pipkio with ſome good ſweet buts 
ter the ſpace of a quarter of an hour, and ſerve them#s 
the former. is 


Otherways. 
B:ing boil'd, take the meat out of the ſhells, as alſo out 


of the great claws,cut it into dice-work,and put both the 
meats 
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ith neats into a pipkin,together with ſome white wine, juice 
if oranges,nutmeg,and ſome ſlices of oranges, fiew it two. 
ir three walms on the fire, and the ſhells being finely 
deanſed and dried, put the meat into them, and lay the: 
gs round about them in aclean diſh, | 


To make a Haſh of Crabs. 


Take two crabs being boil'd, take out the meat of the 
ub Icaws, and cut it into dice-work,mix it with the meat of 
4; fihebody,then have ſome pine-apple-ſeed,and ſome piſtas' 
ches or artichock-bottoms, boil'd, blanched, and cut into! 
lice- work, or ſore aſparagus boil'd and cut half an inch: 
long ; ſtew all theſe together with ſome claret wine, vine-: 
tin (gar, grated nutmeg, ſalt, ſome ſweet butter, and the ſlices 
in. Jol an orange 5 being finely fiewed, diſh it on lippets,cuts,, 
for lozenges-of puft paſte, and garniſh it with fritters of 
ams, flic'c lemon carved, barberries, grapes,or gooſeber- 


es, ries, and run it over with beaten butter,and yolks of eggs 


 [braten up thick together. 
To farce a Crab. 


Take a boil'd crab, take the meat out of the ſhell, and 
0. | mince the claws with a good freſh eel;ſeaſon it with cloves 


gether with ſome yolks of eggs, ſome grapes, gooſeber- 


dice-work, or boil'd aſparagus, ſome almond-paſte, the 
meat of the body of the crab, and ſome grated bread, fill 
the ſhells with this compound, and make ſome into balls, 
bake them in a diſh with ſome butter and white winein a 
t | oft oven z being baked, ſerve them in a clean diſh with a 
e | ſauce made of beaten butter, large mace, ſcalded grapes, 
$ goole- 


& | mace, ſome {weet herbs chopped, and (alt, mingle all to-! 


_ 
6 Þ nies, or barberries, and ſometimes boil'd artichocks in 
as 


% 


— 
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gooſeberrics,or barberries, or ſome Nic't orange or lemon ÞÞY't© 
and ſome yolks of raw eggs difſolved wich (ome white. [{4" 


wine or clatet,and beat up thick with butterzbrew'ic well 
together, pour it on the tiſh,aud lay on forme flic*t lemon, 
Rick the balls with ſomepiſtaches, ſlic't almonds, pine-ap- 
ple-ſceds, or ſome pretty cuts in paſte, 


; Tobroil Crabs in Oyl or Butter. 


| Take Crabs being boil'd in water and (alt, ſteep them 
in oyl and vinegar, and broil them on a gridiron on x 
ſoft fire of embers, in the broiling baſte them with ſome 
roſemary branches, and being broil'd ſerve them with 
the fauces they were broil'd with, oyl and vinegar,or bea- 
ten butter, vinegar, and the rolemary branches they wee 


baficd with. 


To fry Crabs. 

Take the meat out of the great clawsb:ing firſt boiPd, 
four and fry them, and take the meat out of the body, 
ſtzain half of it for ſauce, and the other half co fry, and 
mix it with grated bread, almond paſte, nutineg, (alt, and 
yptks of eggs, fiy icin clariticd butter, being tirſt dip- 
ped in batter,put ina {poonful at a crime; then ma ke fauce 
with wine-vinegar, butter, or juyce of orange,and grated 
nutmeg, beat up the butter thick, and put ſome ot the 
meat that was ſtrained into the ſauce, warm it and putitin 
a clean diſh, lay the meat on the ſauce, ſlices of orange 
over all, and run it over with beaten butter, fryed parſl:y 
round the diſh brim, and the lictle legs round the meat. 


Otherways. 
Being boil'd and cold, take the meat out of the claws, 
flour and fry them, then take the meat oat of the body» 


but- 


over 
ly 0 


| 

fe. 
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n, 
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batter it with butter, vinegar, and pepper,and put it in 
dean diſh, put the fried crab round about it, and rug it 
wer with beaten butter, juyce and flices of orange, and 
y on it ſage-leaves frycd in batter, or frycd pailley. 


To bake Crabs in Pye, Diſh, or Patty-pans 


Take four or five crabs being boil'd, take the meat out 
of the ſhells and claws as whole as you can, (eafon it with 
zemeg and falt lightly 3 then (train the meat that came 
qt of the body ſhells with a lirtle claret- wine, ſome ci» 
nmon, ginger, juyce of Qrange and butter, make the 
ie, diſh, or patty pan, lay butter in the bottom, then the 
neat of the claws, (ome piltaches, aſparagus, ſome bot- 
toms of artichocks, yolks oft hard eggs, large mace, 
mpes, gooleb-rries or barberries, dates of flic*t orange, 
nd batter, clole it up and bake ir, being baked, liquor it 
with the meat out of the body. 


Otherways- 


Mince them with a tench or freth eel,and ſeaſon it with 
lweet herbs minced (mall, beaten nutmeg, pepper,and falr, 
ightly ſeaſoned, and mingle the meat that was in the bo» 
ties of the crabs with che other ſeaſoned falhes 3 mingle 
iſo with this toreſaid meat ſome dboil'd or roaſted chef(- 
wts, or artichocks, aſparagus boil'd and cut an inch long, 
pltaches, or pine-apple-feed, and grapes, gooſeberries or 
duderries, fill the pie, diſh, or patty-pan, cloſeit up and 
ke it, being baked, liquor it with juyce of oranges,ſome 
Claret wine, good butter beat up thick, and the yolks of 
wo or three eggs 5 till up the pie, lay flices of an orange 
wit and tick in ſorne lozenges of putt-palte, or branch- 

of ſhort paſte, 


A. 


To 


; 
s 
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To make minced Pies of a Crab: 


ET 


— 


Being boil'd, mince the legs,and train the meat in thY bal 
-body with two or three yolks of eggs, mince alſo ſondaft 
ſweet herbs and put to it tome almond-palte or grate (co 
bread, a minced onion, ſome fat eel cut like little dice, of 04 
ſome fat belly of ſalmon;mingie it all rogether,ahd putipul 
In a pic made according to this form, ſeaſon it with au (al! 
meg, pepper, (alt, currans, and barberries, grapes, of bc 
gooſcberries, mingle allo ſome butter, and fill your pie br 
bake it,and being baked, liquor it with beaten butter an} ou 
white wine. Or with butter, ſugar, cinamon,ſweet herb et 
chopped, and verjuycc. 


To dreſi Tortoiſes 


- : Caſt off the head, feet, and tail, and boil it in watet 
wine,and (alt, being boil*d, pull the (hell aſunger,and picl 
the meat from the sKins, and the gall from the liver, ſav: 
.the eggs whole if a female, and tfiew the eggs, meat, ang**" 
liver i a diſh with ſome grated nutmeg, a little (wee 
herbs minced (imall,and ſome ſweet butter;ftew it up,anc anc 
ſerve it on tine fippets, cover the meat with the vpp 
ſhell of the cortoile, and ſlices or juyce of orange. 

Oc ſiew them in a pipkin with (ome butter, whitewir 
ſome of the broth, a whole onion or two, tyme, parlky 
winter {avory, and roſemary minc't; being finely ſiewe 
Terve them oglippets,or put them inthe ſhells,being cleary: 
{dz or make a fricalc in a frying-pan with three 0! - 

yoll 
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yolks of eggs and ſowe of the (hells amongſt them, and 
dreſs them as aforcſaid. 


To dreſs Snails. 


Take ſhell ſnails, and having water boild,put them in, 

then pick them out of the ſhells with a great pin into a 

{4 baſon, cali ſalt to them. ſcour the flime trom them, and 

milaſter waſh them in two or three watersz being clean 

te ſcowred, dry them with a clean cloth; then have roſe- 

mary,tyme, parſley, winter- ſavory,and pepper very ſmall, 

T put them into a deep baſon or pipkin, put to them ſome 

alt,and good fallet oyl, mingle all together,then have the 

ſhells finely cleanſed, fill them, and ſet them on a gridiron, 

lf broil them upon the embers loftly, and being broil'd,diſh 

{ four or five dozen ina diſh, fill chem up with oyl, and 
ell ſerve them hor. 


To flew Snails. 


Being well icowred and cleanſed as aforeſaid, put to 
hem forme claret wine and vinegar, a handful of capers, 
J mace, pepper, grated bread, a little minced tyme,falt,and 
Ihe yolks of two or three hard 'eggs minced 3 let all theſe 
anllew together till you think it be enough, then putin a 
ce4good piece of butter, ſhaking it together, heat the diſh, 
and rub ic with a clove of. garlick, put them on fine ſip- 
ets of French bread, pour on the ſnails,and ſome barber- 
ties, or flic't lemons. 


Otberways. 


Ver T | 
ad | Being cleanſed, fry them in oyl .orclarified butter;with 
ume: llices of a freth ce), and-ſome fried ſage leayess Rew 
ok : t them 
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them in a pipkin with ſome white-wine, butter,and peg. 


per, and ſerve them on ſippets with beaten butter, and 
juyce of oranges. 


Otherways. 

Being finely boil'd and cleanſed, fry them in clarified 
butter z being fryed take them up, and put them in a pip- 
kin, put to them ſome {ſweet butter, chopped parfly, 
white or claret wine, ſome grated nutmeg, flices of 0 
range, and a little falt;. ftew them well together, (rye 
them on fippets, and then run them over with beaten 
butter, and {lices of oranges. 


To fry Snails. 

Take ſhell ſnails in Fanuary, February, or March,when 
they be cloſed up, boil them in a killer of boiling water, 
& when they be tender bord, take them out of the ſhells 
with a pin, cleanſe them from the flime, flour them; and 
fry them being frycd, ſerve them in a clean diſh, with 
butter, vinegar,fryed parflcy, fryed onions,or el'ick(ander 
leaves frycd, or ſerved with beaten butter, and juyce 
orange, or oyl, vinegar, and flic't lemon. ( 


Otberways. 


Fry them in oy] and butter, being finely cleanſed, and 
ſerve them with butter, vincgar,and pepper, or oy], ving 


gar, and pepper. 
To make a Haſh of Snails. 


Being boil'd and cleanſed, mince them ſmall, put them 
in a pipkin ' with ſome ſweet herbs minced, the yolks of 
hard eggs,ſome whole capers, nutmeg, pepper, falt, _ 

| pita: 
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ep- pitaches, and butter, or oylz being tiewed the {pace of 

nd half an hour on a (oft fire; then have fome fried toalts of 
French bread, lay (ome in the bottom, and. ſome x0und 
the meat in the diſh. 


4 


Jed To dreſs Snails in 8 Pottagee 


3,01 Waſh them very well in many waters, then put them 
"0 in an exrthen pn, or a widedith, put as: muctr water as 
rvell will cover them, and fect your diſh on (ome coals; when 
<©{ they boil rake them out of the ſhells,and ſcowr them with 
water and (alt three or four times, then pit them-in'a Pip- 
kin with water and falt, and let them boil a little, then 
take them out of the water, and put them in, adiſh with 
ſome excellent (allet oyl; when the oyl boils put in three 
or four {lic?t oniony, and fry them, put the (nails to them, 
and flew them well together, then put the oyl, ſnails, and 
onions all together in a pipkin of a fit ſize for them,and 
put as much warm water to them as will make a pottage, 
with ſome ſalt, and fo let them ſtew three or four hours, 
then mince tyme, parſlcy, penniroyal, and the like herbs; 
Fu hen they are minced, beat them to green ſauce ina 
mortar, put in ſome crumbs of bread loaked with that 
broth or pottage, ſome faffron and beaten cloves z put all 
in to the ſnails,and give them a walm or two, and when // 
dF you-lerve them up, ſqueeze in the juyce of a lemon, put 
F( i 2 little vinegar, and a clove of garlick amongſt the 
herbs, and beat them in it; ſerve them upin a diſh with 
bppets i in the bottom of it, 

This: portage is very nouriſhing, and excellent good 
2ainſt a Conſumption. 


_— 
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To bake Snails. 


Being boil'd and ſcowred, ſeaſon them with nutmeg, 
pepper, and ſalt, put them into a pie with ſome marroy, 
large mace, a raw chicken-cut in-pieces,ſome little bits of 
lard and bacon, the bones out, ſweet herbs chopped, ſlict 
Jemon, or orange and butter; being full, cloſe it up and 
bake it, and liquor it with butter and white-wine. 


To bake Frogs. 


Being flayed take the hind legs, cut off the feet, and 
ſeaſon them with nutmeg, pepper, and ſalt, pat them ina 
pye with ſome ſweet herbs chopped ſmall, large mace, 
ſlice lemon, gooſeberries, grapes, or barberries, piecesof 
$kirrets, artichocks, potatoes, or parſnips, and marrow; 
cloſe it up and bake it,being baked liquor it with butter, 
and juyce of orange, or grape- verjuyce. 


SeQion 
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Section XX. 


To make all manner of Pottages for 
Fiſh-Days. 


French Barley Pott age. 


Leanſe the barley from duſt, and put it in boiling 

milk,being boil'd down, put in large mace, cream, 

ſugar, and alittle ſalt; boil it pretty thick, then ſerve it in 
a diſh, (crape ſugar on it, and trim the diſh ſides. 


Otberways. 
Bil it in fair water,ſcum it,and beingalmoſt boil'd, put 
fo it forme faffron, or diſſolved yolks of eggs. 


To make Gruel Pottage the beſt way for ſervice. 

Pick your oatmical,and boil it whole on a ftewing fire $ 
being tender boil'd, firain through a ſtrainer, then put 
it intoa clean pipkin with fair boiling water,make it pret- 
ty thick of the trained oatmeal, and put to it ſome picks» 
&d raiſtns of the ſun well waſhed, ſome large mace, falc, 
and a little bundle of ſweet herbs, with a lictle roſe-water 
and ſaffron; ſet it a ſtewing pa a+fire of charcoal, boil it 
with ſugar till the fruit be well allom'd,then put to it but» 
(cr and the yolks of three or four cggs firaineds 

Otberways. | 
Good herbs and _—_ chopped,put them into boil- 
96 -  10$ 
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ing liquor in a pipkin, pot, or skillet, with ſome (alt,and 
being boil*d put to it butter, 


ee 


Otherways. 
With a bundle of ſweet herbs and oatmeal chopped, 
ſome onions and falt, ſeaſoned as before with butter. 


To make F urmety. 

Take wheat and wet it, then beat it in a ſack with a 
waſh beet!e,being finely hulled and cleanfed from the du 
and hulls, boil it over night, and let ir ſoak on a (oft fire 
all night; then next morning take as much as will ſerve 
the turn,put it in a pipkin,pan,or skillet,and put it a boil. 
ing in cream or milk, with mace,ſalt, whole cinamon,and 


ſaffron,or yolks of eggs,boil it thick and (erve it in a clean 


{cowred diſh, ſcrape on ſugar, and trim the diſh. 


To make Rice Pott age. 

Pick the rice and duſt it clean, then waſh it,and boil it 
in water or wilk;being boil'd down,put to it ſome cream, 
large mace, whole cinamon, ſalt, and ſugzr-3- boil it on a 
ſoft fiewing fire, and ſerve it ina fair deep diſh, or 3 
ſtanding filver piece. | 


Otherry 2y5. 


Boil'd Yice fixained with almond milk, and ſeaſoned as 
the former. 


Milk Pottage, 
Boil whole oatmeal, being cleanly -picked; boil itin a 


11,9079 or pot, but firft:letthe water boil; being well 
id and tender,put in milk or cream, with falt,and freſh 


butter, &c. 7 Ellick- 
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Ellickſander Pottage. 


Chop ellickſanders and oatmeal together, being pickzd 
and walhed,then ſet on a pipkin with fair water,and when 
it boils put in your herbs, oatmeal, and falt, boil iton a 
oft tire, and make it not too thick, being almoſi boil'd put 
in ſome butter. 


Peaſe Pott ages 
Take green peaſe being ſhelled and cleanſed, put them 
intoa pipkin of fair boiling water z when they be boil'd 
and tender, take and ſtrain ſome of them,and thicken che 
reſt, put to them a bundle of {weet herbs, or ſweet herbs 
chopped,falt,and butter;bcing through boilPd diſh them, 


| and (erve them in a deep clean diſh with falt and fippets 


about them. 
Otherways. 


Pat them into 2 pipkin or skillet of boiling milk or 
cream, put to them two or three ſprigs of mint, and (alt; 
being tine and tender boil'd, thick them with a little milk 
and flour. 


Dry or old Peaſe Pott age. 


Take the choiceli peaſe,/that ſome call ſeed way peaſe) 
commonly they be a little worm-caten, (thoſe are the bei 
boiling peaſe) pick and waſh them,and put them in boil- 
ing liquor in a pot or pipkinz being tender boil'd, take 
out ſome of them, ſtrain ther, and ſet them by for your 


uſe; then ſeaſon the reli with (alt, a bundle of mint and 


butter, let them ſiew leiſurely, and put to them ſome 
Pepper. Ft 3 Strains 


"2 *J 
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Strained Peaſe Pottage. 

Take the former {trained peaſe-portage, put tothem 
ſalt, large mace, a bundle of (weet herbs, and ſome pick- 
led capersz flew them well together, then ſerve them in 
a deep diſh clean ſcowred, with thin ſlices of bread in 
the bottom, and grated manchet to garniſh it. 


An excellent ftewed Broth for Fiſh-Day*- 


Set a boiling ſome fair water in a pipkin, then firain 
ſome oatmeal and put toit,with large mace, whole cina- 
mon;(alt,a bundle of (weet herbs, ſome frained and whole 
prunes,and ſome raiſins of the ſun; being well ſtewed on 
a (oft fare, and pretty thick, put in ſome claret-wine and 
ſugar, ſerve itina clear ſcowred deep diſh or fianding 
piece, and ſcrape on ſugar. 


Onion Pottage. 

Fry good ſtore of flic't onions, then have 2 pipkin of 
boiling liquor over the fire, when the liquor boils pat in 
the fryed onions,butter and all, with pepper and (alt; be- 
jog well ſtewed rogether;ſerve i it on (ops of French bread 
or pine-molet. 


Almond- Pott age. 


Take a pound of almond-palte,and ſtrain ie with ſome 
new milk 3 then have a pottle of cream boiling ina pip 
kin or skillet, putin the milk and almonds with ſome 
mace, falt, and ſugar; ſerve it in aclean diſh on fippet 
of French bread, and ſcrape on (uyar. 

Otberways- 

Strain them with fair water,and boil them with mace, 
falr, and ſagar, (or none) add two or three yolks of | cBÞs 
difſolyed, or ſaffron 3 and ſerve it as before. = 

Aim 
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Almond Caudle. 

Strain half a pound of almonds being blanched and 
tamped, ſtrain them with a pint of good ale, then boil it 
with ſlices of fine manchet, large mace, and ſugar 5 being 
almoſt boil'd putin three ox four ſpoontuls of ſack. 


Oatmeal Caudle. 
Boil ale, ſcum it, and put in ſtrained oatmeal, mace, ſu- 
gar,and ſliced bread, boil it well, and put in two or three 
(poonfuls of ſack, white-wine or claret.. < 


| Egg Caudle. 

Boil ale or beer, ſcum it, and put to it two or three 
blades of large mace, ſome ſliced manchet and ſugar 
then diſſolve four or tive yolks of eggs with ſome ſack, 
claret or white-wine, and put it into the reſt with a little 
grated nutmeg 3 give it a walmand ſerve its 


Sugar, or Honey Sops+ 
Boil beer or ale, (cum ir,and put to it ſlices of fine man- 
chet, large mace, ſugar,or houcy, Sometimes currans, and 
boil all well together. 


To mate an Alebury. 


Boil beer or ale, ſcumite, and putin ſome mace, and a 
bottom of a manchet, boil it well,then put in ſome / wa 


Buttered Beer. 
Take beer or alc and boil it, then ſcum it, and put to it 
ſome liquoriſh and anniſceds, boil them well together 3 
then have in a clcan fliggon or quart pot ſome yolks of 


eggs well beaten with ſome of the foreſaid beer,and ſome 


good butter (irain your butter'd beer, put it in the flag- 
gon, and brew it with the butter and eggs, 
Ff 4 Brt= 
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| Buttered Beer or Ale otherwayr. 

Boil beer or ale and (cum ir,then have tix eggs, whites 
and all,and beat them in a Aiggon or quart pot with the 
ſhells, ſome butter, ſugar,and nutmeg, put them together, 
and being well brewed, drink it when you goto bed, 


NR 
Take three pints of beer or a'e,put five yolks of eggsto 
it, firain them together, and ict it ina pewter pot to the 
fire, put to it halt a pound of ſugar,a penniworth of beat- 
en nutmeg,.as much beaten cloves,halt an ounce of beaten 


ginger, ang bread it. 


"4 Panad,'s. 

Boil fair water in a skillet, put to it grated bread or 
cakes, good. (tore of currans, mace, and whole cinaman : 
being almoſt boil*d and indifferent thick,pur in lome fack 
_ or white- wine, ſugar, and (ome firaiacd yolks of cggs. 

___ Otherways with flic*c bread, water, currans,and mace, 
and being well boil'd, put to it ſome fig, white-wine, 
and butter, | 


To make a Compound Poſſet of Sac?, Claret, White-Wint, 
Ale, Beer, or Juyce of Oranges, &c. 


Take twenty yolks of eggs with a lictle cream, firain 
them,and (et chem by 3 then have a clean (cowred skillet, 
and put into it a pottle of good [weet cream, and a good 
quantity of whole cinamon, (et ira boiling on a (oft char- 
. coal fire,and ſtir it continually z the cream having a good 
taſte of the cinamon, put in the ttrained eggs and cream 
into your skiller,ſtir them together,and give them a walm 
then have ſome (ack in a deep baſon or poſſct-pot, good 
ſtore of fine ſugar, and ſome ſliced nutmeg 3 the —_ and 

; | vgar 
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by lugar being warm, take out the cinamon, and pour your 
eggs and cream very high into the bafon,that it may ſpat- 
tes] ger i0-it, then fixrow. on loat ſugar. _ 


ter, To make a Poſſet ſimple» 

Boil your milk in a clean (cowred skillet, and when it 
boils take it off, and warm in the pot, bowl, or baſon, 
ſome ſack, claret, beer, ale, or juyce of orangez pour it 
tf into the drink, but let not your milk be too hot,for it will 
the | make the curd hard, then fugar it, 


Otherways. 

Beat a good quantity of forrel, and ſtrain it with any 
of the forelaid liquors,or limply of it ſelf, then boil ſome 
milk in a clean ſcow1ed skiller,being boild,take it off and 
or | let it cool, then put it to your drink, but not too hot,far 
: | it will make the curd tuff. 


Poſſets of Herbs otherways. 

e 1 Takea fair ſcowred skillet, put in ſome milk into it, 
c, | and ſome rolemary, the roſemary being well boil in it, 
| | take it out and have ſome alc or beer ina pot, put toitthe 
milk and ſugar, (or none.) 


"] Thus of tyme, carduus, cammomile,mint, or marigold 
flowers, 

ny. 

__Ha_ To make French Puffs. 

d Take ſpinage, tyme, parſley,endive,lavory, and marjo« 


ram, chop or mince them ſmall; then have twenty eggs 
beaten with the herbs, that the eggs maybe green, ſome, 
nutmeg, ginger, civamon, and {altz then cut a lemon ig 
ſlices, and dip it in batter, fry it, and put a ſpoonful on 
every lice of lemon, fry it finely in clarified butter, and 
being fryed, firow on (ack, or claret, and ſugar. 


. —”— wa Mw ww» RT ww Ht @4y 
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| Soops or butter*d Meats of Spinage. 

Take fine young (pinage, pick and waſh it clean; then 
have a skillet or pan of fair liquor. on the tire,and when it 
boils,put in the ſpinage, give it a walm or two,and take it 
-out into a cullender, let it drain, then mince it (mall, and 
pat it-in' a pipkin with ſome flic*c dates, butter, white 
wine, beaten cinamon,ſalt,fugar,and ſome boiPd currans, 
fiew them well cogether, and diſh them on fippets finely 
carved, and about it hard eggs in halves or quarters, not 
too hard boiPd, and ſcrape on ſugar. 


| Soops of Carrots. 

© Bzibg boil'd,cleanfe,ftamp, & ſcaſon them in all points 
as before ; thus alſo potatoes, skitrrets, parſnips, turnips, 
Vtrginia artichocks, onions, or'beets, or fry any of the 
foreſaid roots being boil'd and cleanſed, or peeled, and 
floured, and (crve them with beaten butter and ſugar. 


: | | Soops of Artichocks, Potatoes, Skirrets, or Parfnips: 


Being boil'd and cleanſed, put tothem yolks of hard 
epggs,dates, mace,cinamon,butter,fugar, white-wine, falt, 

ic't femon, grapes, gooleberries,or barberries, ſtew them 
together whole, and being finely fiewed,, ſerve them 
on carved tippets io a.clean icowred difh, and run it over 
with beatcn butter and [ſcraped ſugar. 


To butter Onions. 

Being peeled, put them into boiling liquor, and when 
they are'boild,drain them in a cullender,and butter them 
whole-with ſome boild currans, butter,ſugar, and bzaten 
cinamon, ſerve them on fine lippets; ſcrape on ſugar, and 
run them'over with beaten butter, | re 
FER, ther- 
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Otherways. m 
Take apples and onions, mince the onions and ſlice the 
wples, put them in a pot, but more apples than onions, 
and bake them with houſhold bread,clole up the pot with 
piſte or paper 3 when you uſe them, batter them with 
butter, ſagar, and boil'd currans, ſerve them on fippets, 
and ſcrape on ſugar and cinamon. 


Buttered Sparagur. 

Take two hundred of ſparagus, ſcrape the roots clean 
and waſh them, then take the heads of an hundred and lay 
them even, bind them hard up into a bundle, and fo like- 
wiſe of the other hundred z then have a large skillet of 
fair water, when it boils put themin, and boil them up 
quick with ſome (alt; being boil'd drain them, and ſerve 
them with beaten butter and ſalt about the diſh;or buttes 
and vinegar. | 


Buttered Colliflowers. 


Have a skillet of fair water, and when it boils.put in 
the whole tops of the colliflowers, the root being cut a- 
way, put ſome alt to it; and being fine and tender boil'd 
diſh it whole in a diſh, with carved fippets round about it, 
and ſerve it with beaten butter and water, or juyce of 
orange and lemon. 

Otherways. 

Put them into boiling milk, boil them tender,and:pur 
to'them a little mace and falt 3 being finely boil'd, ſerve 
them on carved ippets, the yolk of an egg or two, ſome 
boil'd raiſins of the ſun, beaten butter, and ſugar. 


To butter Quinces. 
Roaſt ox boilthew, then ttrain thera with ſugar and 
ings 
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cinamon, put ſome butter to them, warm them together, We! 


and ſerve them on fine carved ſippers. - 
To butter Rice. 15b 


Pick the rice and fift it, and when the liquor boils put jt 
it inand ſcum it, boil jt not coo much, then drain it, but- 
terit, and ſerve it on fine carved flippets, and (craping fi- 
gar only, or ſugar and cinamon. 

Butter wheat,and French barlcy,as you do rice,but hull and 
your wheat and barley, wet the wheat and beat it in a ſack Þ,,, 
with a waſh-beetle, fan it, and being clean hulled, boilit 
all night on a ſoft fie very tender. 


To butter Gourds, Pumpions, Cucumbers, or Muskmelons, ix 


Cur them into pieces, and pare and cleanſe them; then I 
have a boiling pan of water, and when it boils put in the te 
-pampions, &c. with ſome ſalt, being boil'd, drain them 
well from the water, butter them, and ſerve them on ſip- 
pets with pepper. 
© Otherways. 

Bake them in an oven,and take out the ſeed at the top, i 
fill them with onions, ſlic*t apples, butter, and falt, butter 
them, and ſerve them on fippets. F 
| Otherways. 

Fry them in ſlices, being cleanled and peeled,either flou- 
red or inbatter ; being fried, ſerve them with beaten but- 
ter,and vinegar, Or beaten butter and juyce of orange, or 
butter beaten with a little water,and ſerved in a clean diſh 
with frycd parſley, cllick(anders, apples, flic*t onions fry- q 
cd, or (weet herbs. | | j; 


To make buttered Loaver. th 


Scaſon a pottle of flour with cloves, mace, and pepper, 
half a pound of ſweet butter melted, and half FR 
Fc. alc» 
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le-yeaſt or barm, mixed with warm milk from the cow, 


ind three or four eggs to temperall together, make it as 
oft as manchet'paſte, and make it up into little manchets 
big as an egg, cut and prick them, and put them on pa- 
ree;bake them like manchet, with the oven open,they will 
1k an Hours baking; being baked melt in a great diſh'a 
pound of (weet butter,and put roſe-water in it, draw your 
oaves,} and pare away the cruſts, then ſlit them in three 
oats, and put them in the melted butter,turn them over 
ind over in the butter; then take a warm diſh, and put in 
the bottom pieces, and ſtrow on ſugar in a good thick- 
iels,then put in the middle pieces and ſugar them likewiſe 


then ſet on the tops and ſcrape on ſugar, and ſcrve five or 
ix in a diſh. If you be not ready to ſend them in,ſet them 
inthe oven again, and cover them with a paper to keep 
hem from drying. 


To boil French Beaxs or Lupins. 


Firſt take away the tops of the cods and the firings, 
then have a pan orskillet of fair water boiling on the fire, 
when it boils put them in with ſome ſale, and boil them 
p quick; being boiPd ſerve them with beaten butter in 
ifair cowred diſh, and (alt about it. 


To boil Garden Beans. 


Being ſhelled and cleanſed, put chem into boiling li- 
Wor with ſome falt,boil them up quick,and being boil'd 
inin away the liquor and butter them, diſh them in a 
liſh like a croſs, and ſerve them with pepper and falt on 
the diſh ſide. OHGNs ey” 
' Thus alſo green peaſe, haflers, broom-buds, or 'any 
lind of pulſe. | 
= SeRion 
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Section XX. 
fr 


The exatteft Ways for the Dreſſing» 
of Les. . 


To make Omlets divers IW ayls an 
The Firſt Way. 


Reak fix, eigtit, or ten eggs more or leſs, beat them 
togetherin a diſh, and put falt to, thetn 3 thenpuf pg; 
ſome butter a melting in a fryiag pan, and fry it more off te, 
lefs, according to your diſcretion, only on one fide 0 
bottom. 
" You inay ſometimes make it green with juyce of ſpi 
ape and {orrel beat with the eggs, or ſerve it with greenſ it! 
Nauce,a little vicegar and ſugar boil'd cogether,and ſerved fri 
vp in a diſh with the. Omlet, | lal 


The Second Way. 


Take twelve eggs, and put to them ſome grated while 
bread finely ſearſed,parſley minced very (mall,fome-ſugaY '% 
beaten fine, and fry.it well on both ſides. thy 


- 11A wk The Third Way. | 


2 Fry coaſts of manchet, and put the eggs eo them: being]... 
beaten and (caſoned with (alt, and ſome feryed 3 pourithey : 
butter and frycd parſlzy over all. - 
TH ; 
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The Fourth Way: 

Take three or four pippins,cut them in round lices,and 
fry thero with a quarter of a pound of bftter, when the 
apples are fryed, pour on them ſix or ſeven eggs beaten 
with a little (alt, and being finely fryed dith it on a plate- 
diſh; or diſh, and Girow on ſugar. 


The Fifth Way. 

Mix with the eggs pine-kernels, currans, and pieces of 
preſerved lemons , being fried roul it up like a pudding, 
and ſprinkle it with roſe-water,cinamion water,and firow 
on fine [ugar. 


The Sixth Way. 


Beat the eggs, and put to them alittle cream, a little 
praced bread, little preſerved lemon-peel minced or gra- 
ted very ſmall, and ule it as the former. | 


The Seventh Ways 


Take a quarter ofa pound of interlarded bacon, take 
it from the xinde, cut it into dice-work, fry it, and being 
fried, put in ſome ſeven or cight beaten eggs with ſome 
lalt;fry them, and ſerve them with ſome grape» verjuycc. 


The Eighth W aye | 
With minced bacon among the eggs fried and beaten 
together, or with thin ſlices of intcxlarded bacon, and 
lryed ſlices of bread. 
| The Nimb Ways 
Made with eggs and a little cream. 


The Temtb W, ay» 2X7 
Mince herbs ſaall, as leetice, bugloſs, or bozrage, dor- 
| rel, 
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rel, and mallows, put currans to them, ſalt, and nutmeg, 
beat all theſe amongſt the herbs, and fry them with ſweet 
butter, and ſerve it with cinamon and ſugar, or fried par. 
ley only; put the:eggs toit in the ' pans ? 


4 FR The Eleventh Way. 
Mince ſome paiſley. very ſmall being ſhort and fin> 

picked, bear it amongſt the eggs, and fry it. Or fry the pat. 

ſley being groſly cut, beat the eggs, and pour it on, 


$I | The Twelfih Way. 
\, Mince leeks very ſmall, beat then with the eggs and 
ſome ſalt, and fry them. Th 


The Thirteenth Way. 
.'; Take endive that is very white,cut it groſly,fry it with 
nutmeg, and put the eggs to it, or-boil it being fried, and 


ſerve it with ſugar: - 


The Fourteenth W, ays 


Slice cheeſe very: thin, beat it with the eggs,and alittle 
ſale, then melt ſome butter in the pan, and fty it. © 


- The Fifteenth Ways. "K+ 


Take fix or eight eggs, beat them with (alt, and make 
a ſtuffing, with ſome pine Kernels, currans, ſweet heubs, 
ſome minced freſh fiſt,or ſome of the milts of carp5that 
have been fried or boiled in good liquor, and ſotne muſh» 
rooms half boil'd 8 ſlic*t; mingle all rogether with ſome 
yolks or whites of eggs raw, and* fl up great cucumbers 
therewith being cored, fill them up'with the foreſaid far- 
fiog,pare them, and bake them in a diſh, or fiew them be- 
tween ewo deep baſotis or deep diſhes; put ſome butterto 
thein; fome fixongbrothof fiſh, or fatr water, ſome ver- 

'S8 
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nd 
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-qyce or vinegar,and foine grated nutmeg,and lerve them 
ona difh with tippets. | 


The Sixteenth Way, according to the Turkiſh Modes 


Take thc fleſh of a hinder part of a hare, or any other 
veniſon, & mince it ſmall with a little fat bacon, (ome pts 
faches or pine-apple kernels, almonds, Spaniſh or hazle 
puts peeled, Spaniſh cheſnuts or French cheſnuts roaſted 
ind peeled, or ſome cruſts of bread cut in flices, and tolt« 
ed like unto cheſnuts ſeaſon this minced ſtutt with alt, 
ſpices, and ſome ſweet herbs; if the fichh be raw, add 
thereuti'o butter and marrow, or good (weet ſuet mince 
ſmall and melted in a skillet, pour it into the ſeaſane 
theat that is minced, and fry it, then melt forme butter 
ina Skillet or pan, and makean omlet thereof 3 when it 
is halt fried, put to the minced meat, and take the arwlee 
out of the frying-pan with a skimmer, break it not, and 
put itin a diſh that the minced meat may appear upper 
tnoſt, put ſome gravy on the minced meat,and ſome gras 
ted nutmeg, ſtick ſome ſippets of fried manchet on it,an 
flices of lemon. Roaſt meat is the befi far this purpole, 


, The Seventeenth Way. -- Wo 
T:ke the kidneys of a loin of veal after it hath beeg 
well roaſted, mince it together with its far, and ſeaſon it, 
with (alt, ſpices, and ſome time,or other ſweet herbs,add 
thereunto {ome fried bread, ſome boild muſhrooms, oe 
ſome piſtaches, make an omlet, and being balf fried, pug 
the minced meat oa it. "F- > 
" Fry them well cogether,and ſerve it up with ſome gras 


| ted mitmmeg and ſugar. 


FSB IN The Eighteenth —_—— 
Take a carp or ſome other fiſh, . bohe it very well, _ 
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add toit ſome milts of carps, ſeaſon them with pepper 
and ſalt, or with other ſpicesz add ſome muſhrooms,and 
mince them all cogether,put to them ſome apple-kernels, 
ſore curtans, and preferved lemons in pieces ſhred very | 
ſmall: fry them in a frying-pan or tart-pan, with ſome | jay 
butter, and beiog fryed make an omlet. Bing half fried, | yo! 
put the fried fiſh-on it, and diſh them on a plate, rowl i [for 
Bach cut it at both ends, and ſpread them abroad, grate | 
ome ſugar on it, and (ſprinkle on xoſe- water. oVe 


The Ninctcemth Way: 


Mine all kind of ſweet herbs, and the yolks of hard I. | 
gs together, ſome currans, and ſome muthrooms half wh 
bot'd, being all minced cover them over, fry them as thy the 
farmex, and fixow lugar and cinamon on it, In 


The Twentieth Ways 

Take young and tender ſparagus, break or cut them in 
ſmall pieces, and half fry them brown in butter, put into 
them cggs beaten with (alt, and thus make your omlet, the 

Or boil them ip water and (alt, then fry chem in ſweet JP! 
butter, put the eggs to them, and make an omlet, diſh it, 
and put adrop or two of vinegar, or verjuyce on it. of 

Sometimes take muſhrooms, being ſtewed make an 
omlet, and ſprinkle it with the broth of the muſhrooms 
aud grated nutmeg» 


The one and Twentieth Way. re 


Slice ſore apples and onions, fry them, but nat too ly 
much, and beat ſome fix or eight eggs with ſome (alt,put 
oun to the apples and onions, and make an omlet,being 
ried, make ſauce with vineges Qr grape- verJuyce, butter, | ie 
lugar, and muſiard. c bi 

| 0 
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bt To dreſi hard Eggs divers Wayne 
The Firſt Way. 

| Put ſome butter into a diſh, with ſome vinegar ox ver- 
juyce,2nd (:]tzthe burter being melted,put in two or three 
yolks of hard eggs,difſolve them in the butter and verjuice 
for the ſauce ; then have hard eggs, part them in halves 
or quarters, lay them in the ſauce, and grate ſore nutmeg 
oyer them, or the cruſt of white-bread. 


The Second I ay. 
Fry Come parſley,ſome minced leeks,and young onion 
when you have fricd them pour them into a diſh, ſcaſon 
them with falt and pepper,and put to them bard eggs cut 
in halves, put ſome muſtard to them, and diſh the eggs, 
mix the ſauce well together, and pour it hot on the egg» 


| The Third Way. 

The eggs being boil'd hard, cut them in two, or fry 
them in butter with flour and milk or wine being fried, 
pur them ia a diſh, put to then ſalt, vinegar, and juyce of 
lmon, make a ({weet ſauce for it with ſome ſugar, juyce 
o lemon, and beaten cinamon, 


The Fourth Way, | 

Cat hard eggs in twain, and ſeaſon ther with a white 
luce made in a frying-pan with the yolks of raw eggs» 
rerjuyce and white-wine giflolved together, and ſome 
alt, a few ſpices, and ſome ſweet herbs, and pour this 
lance over the eggs. | 

The Fiftb Way in the Portugal Faſhion. 

Fry ſome parſley ſmall minced, ſome onions or leeks in 
ſeſh butter, bcing half fricd, put inagthem hard eggs 
atintg roitads, a handful of muſhrooms well picked, 

| Gg z wallicd 
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waſhed and flic*t, and falt, fry all rogetber, and being al- 
moſt fried, put ſome vinegar to th:m,difh theni,and erate 
nutmeg on them, fippet them, and on the ſlippers lic't he. 
mons: 


_— 
— 


The Sixth Way. 
Take fweet herbs, as purflain, lettice, borrage, ſorrel, 


parſley, chervil and tyme; being well picked and wathed f: 


mince them very {mall,and ſcafon them with cloves,pep- 
per, falt, minced muſhrooms, and ſome grated cheeſe, put 
them to ſome grated nutmeg,cruſts of mancher,ſome cur- 


rans, pine-Kernels, and yolks of haid eggs in quarters, || 


mingle all together, fill the whites, and ſtew them ina 
diſh, ftrow over the ſtuff being tryed with ſome butter, 
pour the fried farce over the whites being dithed, and 
grate ſome nutmeg, and crults of mancher. 

Or fry ſorrel, and put it over the eggs. 


To butter a Diſh of Epps. 


Take twenty eggs more or leſs, whites and yolks as you 
pleaſe, break them into a filver aiſh, with ſome ſalt, and 
ſet thern on a quick charcoal fire, fiir them with a ſilver 
ſpoon, and being finely buttered put to them the Juyce of 
three or four oranges, ſugar, grated nutmeg, and fſome- 
times beaten cinamon, being thus dreſi,Girain them at the 
&rft, or afterward being buttered. 


To make a Bitkof Eggs, 
Take a good big diſh, lay a lay of lices of cheeſe be- 
eween two lays of toaſted cheat bread, put on them ſome 
clear mutton broth,green or dry'peaſe broth,or any other 


clear pottage that is ſcaloned with butter and ſalt, caſt on þþ,; 
ſome chopped parſley grolly minced,and upon that ſome þ, 


ched cggs. | 
poachcd cggs Fa 
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Or dr: this diſh whole or in pieces, lay between fome 
carps milts fried, boiPPd,or ftewed, as you do oyliers,ftew- 
d and fried gudgeons, (me]ts,or oylters, ſome fried and 
i:wed capers, muſhrooms, and (uch like junkets, 

Sometimes you may uſe currans, boil'd or ſiewed 
prunes, and put to the foreſaid mixture,with ſome whole 
doves, nutmegs, mace, ginger, ſome white-wine, ver- 
juyce, Or green ſauce, ſome grated nutmeg over all, and 
ſome caryed lemon. | 


Eggs in Moon ſhines 
| Break themin a diſh upon ſome butter and oyl melted 
or cold, ſtrow on thern a little ſalt,and ſet them on a cha- 
hag diſh of coals, make not the yolks too hard,and in the 
doing cover them,2nd make a (auce for them of an onion 
cut into round ſlices,and fried in ſweet oyl or butter,then 
put to them verjuyce, grated nutmeg, a little (alt, and ſo 
ſerve therw. ; 


Ou Eggs in Moon fhine otherways. 

Take the beſt oyl you can get, and (et it over the fire on 
ifilver diſh, being very hot, break in the eggs,and before 
the yolks of the eggs do become very hard, take them up 
'& Jud diſh chem in a clean diſh; then make the ſauce of 
ſryed onions in round flices, fryed in oyl or (weet butter, 
alt, and ſome grated nutmeg, 


er 


Otherways- 


Make adGrrup of roſe-water,ſugar,ſack,or white-win2, 
make it ina diſh and break the yolks of the eggs as whole 
Cyou can, put themin the boiling ficrup with ſome am- 
krgriece, turn them and keep them one from the other, 
lake them hard,and ſerve them in a lictle diſh with ſugar 
Jud cinamon, | 


Gg3 | Other- 


to, 
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Otherways. 


Take « quarter of a pound of good freſh butter, balm 
i on the botrom ofa fine clean diſh,then break ſome eight 
or ten eggs upon it, ſprinkle them with a lirtle ſalt, and 
ſet them on a ſoft fire till the whites and yolks be pretty 
clear and Riff, but not too hard, {crve them hot, and put 
on thern the juyce of oranges and lemons. 
\ - Or before you break them put to the butter ſprigs of 
roſemary, juyce of orange,and ſugar; being baked on the 
embers, ſerve them with ſugar and beaten cinamon, and 
in place of orange, verjuyce. A 


Eggs otherr ays. 
Fry them whole in claritied butter with ſprigs of roſe- 
mary under, fry them not too hard, and ſerve them with 
fried parſley on them, vinegar, butter, and pepper. 


To dreſi Ezgs in theSpaniſh Foſhion,called,wivos me quidey 


Take twenty eggs freſh and new, and lirain them with 
a Quarter of a pint of (ack, claret, or white- wine, a -quat- 
tern of ſugar, (ome grated nutmeg, and (alt z beat them 
together with the juyce of an orange, and put to them a 
little musk, (or none) (et them over the fire,and fiir them 
contiunally till they be a little thick, (but not too much) 
ſerve them with ſcraping ſugar being put in a clean warm 
diſh, on tine toatts oi manchet foakcd in Juyce of orange 
and (ugar,or in claret,fugar,or white- wine, and {hike the 
eggs with orange, comtics, or muskedines red gnd white, 


To dreſs Eygs in the Portugal Faſhion. 

Strzin the yolks uf twenty eggs, and beat them very 

well in adifh, put «v them ſome musk and roſe-water made 

of tie {ugar,boil'd thick in a clean skillet,put in the 865 
an 
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2nd fiew them on a ſoft fire; being tinely ſtewed, diſh 
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them on a French plate in a clean diſh,(crape on ſugar,and 
trim the diſh with your finger. 
Othermays. | 

Take twenty yolks of «ggs, or as many whites, put 
them ſeverally into two diſhes, take out the cocks tread, 
and beat them (everally the ſpace of an hour then have a 
firrup made in two ſeveral skillets, with half a pound a 
piece of double refined ſugar, and a little musk and ame 
bergricce bound up cloſe in a fine rag, ſet them a ftewing 
on a (oft fite till they be enough on both fides, then diſh 
them on a filver plate, and ſhake them with preſerved pl. 
ſtaches,muskedines white and red, and green citron flic't. 

Pit into the whites the juyce of ſpinage to make theta 
green. 


To dreſs Epgs called in French A-la-Hugenotte, or 
the Proteſtant way. 


' Break twenty eggs,beat them together,and put to them 
the pure gravy of a leg of mutton, or the gravy of roaſt 
bi ef, (ir and beat them well together over a chating*diſh 
of coals with a little falt,add to. them alſo juyce of orange 
& lemon, or grape verjuycezthen put in ſome muſhrooms 
well boid and fcaſoned.Obſerye as ſoon as your eggs are 
well mixed with the gravy and the other ingredients,then 
take them off from the fire, keeping them covered a while, 


then ſerve them with ſome grated nutmeg over them, 


Sometimes to make them the more pleaſing and tooth» 
{cme, firow ſome powdered ambergriece, and fine loak 
ſugac ſcraped into them, and fo ſerve them. 


To dreſi Egg in Faſhion of a Tavſie. 
Take twenty yolks of eggs, and Grain them on fi: 


days with about haif a pint of gravy, on fiſh-days with 
Gg 4 crea 
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cream-and milk, add falt,and four mackeroons fmall pra. 
ted, as.much bisket, ſome roſe- water, a little ſack or cla 
xet, and 4 quarjer of a pound of ſugar,put theſe thingsto 
them witha picce of butter-as big as a walnut, and ſet 
them on a chating-diſh with ſome preſerved citron or le- 
mon grated;or cutinto ſmall pieces or little bits and ſome 
pounded piliaches;: being well buttered diſh it on a plate, 


—— — 


and brown it with a hor fire-ſhovel, firow on tine ſugar, 


and ſtick it 'with preſerved lemon-peel in thin flices, 


| Eggi and Almonds. 
Take twenty eggs and firain themwith halfa pound of 
.almond-paſte, and almoſt half a pint of ſack, ſugar, nut- 
meg, and role- water, ſet them on the tire, and when they 
be enough, diſh them on a hoc diſh withouc toaſt, ſick 
them with blanched and flic*: almonds,and wafers,(crape 
on tiac ſugar, and trim the diſh with your finger. 


To broil Eggs. 


Take an oven. peel, heat it red hot, and blow off the 
duti,. break the eggs on it, and put them into a hot oven, 
;or brown them on the top with a red hot tire ſhovel; be- 
Ing finely broil'd, put them intoa clean difh, with ſome 
gravy, a little grated nutmeg, and elder vinegar; or pep- 
per, vinegar,juyce of orang:,and grated nutmeg on them» 


| To dreſs poached Eggs. 

Takea dozen of new laid eggs,and the meat of four or 
five partridges, or any roalt pouitrey, mince it as ſmall as 
, You can, 'and fcafon 1t with a tew beaten cloves, mace, 
an4 yutmeg,pur chem into a filver diſh with a ladle full or 
two of pure 1nu'ton gravy,and wo or three anchoves dil- 
folv-d, then tet it a fiewing on a chating: diſh of coals» 
b 0g Dait i. wid, as it bois put in the eggs one by one, 
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& as you break them, put by molt of the whites,and with 
one end of your egg ſhell put in the yolks round in order 
'o | amongſi the meat, let them ſtew till the eggs be cnough, 
& | then put io a little grated nutmeg, & the juice ofa couple 
e- | of oranges, put not in the ſeeds, wipe the diſh,and garniſh 
ic | jt with fqur or five whole onions boil'd and broil'd, 


t, 
r, | Otherways- | 
| The eggs being poached, put them into a diſb,ſtrow ſalt 
on then, and grate on cheeſe which will give them a good 
eliſh. | | | OY 
f this Otherways. 
. Being poached and diſhed, tirow on them a little Galt, 


y | ſcrape on ſugar, and (ſprinkle them with roſe-water, ver- 
k | juyce,juyce of lemon,or orange, a little cinampn-water,ox 
c 


fine beaten cinamon, | 1 


Otherways to poach Egg. 
Take as many as you pleaſe,break them into a diſh and 

e | put to them ſome ſweet butter, being melted, ſome (alt, 
1, | fugar,and a little grated nutmeg,give them a cullet in the 
difh, &c. 
e Otherways. 
- Poach them, and. put green ſauce to them, let them 

ſtand'a while upon the fire,then ſeaſon them with falt,and 

a little grated nutmeg. 

Or make a ſauce with beaten butter,and juyce of grapes 
mixt with ipocras, pour it on the eggs, and ſcrape on 
lugar. 

Otherways. 
 _ Poach themeither in water, milk, wine, ſack, or clear 
verjuyce, and (erve them with vinegar in ſaucers. 

Or make broth for them,and ſerve them on fine carved 
ſppets,make the broth with waſhed currans, large ma, 

alr 


+ ww 939 69 >”. Dd oy 


_—_— —— ——_— 


442 "The Accomplifhy C O'O K: op, 


ovinge;and whole cinttmon; being diſhed tun thech ovet 
with beater) butter che ſlices of at orange, and fine [ctz; 
ped logats | 

.' Or tnxſte faite with beaten almonds, firained with ver- 
Juyce, ſugtt beaten, butter, apd large tnace, boil'd ayd 
diſhed as the former. 

Or almond milk and ſugar, 


| A grand farc't Dif of Eggs. 

Take twenty hard eggs, being blanched, part them {q 
halves long ways, take 6ttt the yolks and fave the whites, 
mince the yo!k$;or Rartyp them amongft ſome march-Hane 
paſtes fow ſweet herbs thopt ſimall,atid mingled amongſt 
ſugar, civatn0h, avd (Ome currghs well waſhed, fill again 
the whites with this farcing, and (et thethi by. 

Then have candied oranges or lemous, filled with 
march-pane paſte, 4nd fight, and fet them by alſo; 

Theti have the rops of boil'd fprtagts,tmix ther with a 
batter inede of lol, falt,ahd fair water, 4iid (et them by, 

Next boil'd ehefiriits and piſtaches, and (et them by; 

Then have skirrets bord, peeled, and laid in batter. 

Thea have prawns boil'd and picked, and ſet by in bat» 
ter a){o, oyfters parboiPd and cockles, cels cut ingieces 
being Alxyed; and yotks of hatd eggs. 
| Next have green quodling fluff, tnixt with bisket bread 
and eggs, fry theth irr little cakes, arid (er thern by alfo. 

" Tits havearcichocks attd potatoes ready to fry in bat- 
ter, being boild and cleanſed alſo. 

Then have balls of pxxmiſar,, 4s big as a walnut, made 
ap #nd dipped itt Batter, and ſome balls of altnond paſte. 
 Thele afore{#id btrrg finely ftyed in clarified batter, 
#11 muskctied, rtiix them in a great charger one amongſt 
another,and ticks 4 fauce of rained grape __—— 
;te4 77 Nite 


fair weter, butter, white wine,at;d 0) Pre rg 6f 
| 
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white wine,yolks of eggs,cream, beaten butter, cinamon, 
and ſugar, (et them in an oven to warm; the ſauce being 
boil'd up, pour it over all, and (ec it again in the oven, ice 
it with fine ſugar, and (o ſerve it, 5 


Otherwayzs. 

Boil ten eggs hard, and part them in halyes long ways, 
take out the yolks, mince them, and put to them ſome 
{weet herbs minced ſmall, ſome boil'd currans,ſalt,ſugar, 
cinamon, the yolks of two or three raw eggs, and ſome 
almond paſie, (or none) mix all together, and fill again 
the whites, then lay them in a diſh on ſome butter with 
the yolks downwards, or in a patty-pan, bake them, and 
make ſauce of verjuyce and ſugar, ſtrained with the yolk 
of an egg and cinamon, give it a walm, and put to it 
ſome beaten butter 3 being diſhed, ſerve thern with fine 
carved ippets, ſlic'c orange, and ſugar. | 


To make 8 great compound Fgg, as big as twenty Eggs. 


Take twenty eggs, part the whites from the yolks, and . 
ſirain the whites by themſelves, and the yolks by them 
ſelves; then have two bladders,boil the yolks in one blad- 
der, faſt bound up as round as a ball, being boil'd hard, 
pur it in another bladder, and the whites round about 
it, bind it vp round like the former, and being boil'd it 
will be a pertc& egg. This ſerves for grand fallets, * 

Oc you may add to theſe yolks of eggs, musk, and am- 
bergriece, candied piſtaches, grated bisket-bread, and ſus 
gar,and to the whites almond- paſte,musk, juyte of oran« 
ges, and beaten ginger, and ſerve it with buttzr, almond 
milk, (ugar, and juyce of oranges. 


To butter Eggs npon tooſts. 


Take twenty eggs, beat them in a diſh with ſome ſalt, 
| and 
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and put butter to them; then baye two large rouls or fine 
manchets,cut'them into toaſts,and toalt them againſt the 
hre with a pound of fine (ſweet butter 3 being tinely but- 
tered, lay the toalts in a fair clean {cowred diſh, put the 
eggs on the toaſts, and garniſh che diſh with pepper and 
ſalt. Otherways, half boil them in the ſhells, then but- 
fer them, and (ſerve them on toalſts, or toalts about them, 
. To thele eggs (ometimes uſe musk and ambergriece, 
and no pepper. | | | 


Othermways. 
' Take twenty eggs,and firain them whites and all with 
2 lictle ſalt; then have a skillee with a pound of clarified 
butter, warm on the fire,then fry a good thick toaſt of fine 
manchet as round as the skillet,and an inch thick, the toaſ 
being finely fryed, put the eggs on it into the skillet, to 
"fry on the manchet, but not too hard; being finely fried 


put it on a trencher-plate with the eggs uppermolt, and 
alt about the diſh, D 


An excellent way to butter Egps. 
- Take twenty yolks of new laid or freſh cggs,put them 
to a diſh with as many ſpoonfals of jelly,or mutton gra- 
' vy without fat, put to it a quarter of a pound of ſugar, 
two ounces of preſerved lemon-peel, either grated or cut 
into thin ſlices or very little bits, with Come falt,and four 
{poonfuls of roſe- water, flir them together on the coals, 


and being butter'd dith them, puc ſome musk on them” 


with ſome fine ſugar; you may as well cat theſe eggs 
cold as hot, with a little cinamon- water, or without. 


Otherwayr. 
Dreſs them wich claret, white-wine, (ack, or juyce of 
. oranges,nutmegytine ſugar,and a little ſalt,beat them well 
| «f | toge- 
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together in a fine clean diſh, with carved lippets,and can- 
died piſtaches ſtuck in them, 


Eggs buttered in the Polonian faſhion. 


Take twelve eggs, and beat them in a diſh, then have - 
ficeped bread in gravy or broth, beat them together in a 
mortar,with ſome alt, and put it to the eggs, then puta 
little preſerv*d lIemon-peel into it,cither ſmall ſhred or cut 
into ſlices, put ſome butter into it, butter thetn as the for- 
mer, and ſerve them on tine fippets. - 

Oc with cream,eggs,ſalt,preferved lemion-peels grated 
or in flices. 


Or grated cheeſe in biuttered eggs and falt. 


Otherways: 

Boil herbs, as ſpinage, ſage, (weet marjoram, and en» 
dive, butter the eggs amongſt them with ſome ſalt, and 
grated nutmeg. : 

Or dreſs them with ſugar,orange,juyce, (alt, beaten ct- 
namon,and grated nutmeg, firain rhe eggs with the juyce 
of oranges,and let the juyce ſerve inſtead of butter; being, 
well ſoaked, put ſome more juyce over them and ſugar. 


To miake minced Pies of Eggs according to theſe forms. 


— 


| Boil them hard, then mince them and mix them with 
Enamon, raw currans, carrawayſecd, ſugas, and dates, 


minced 
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minced lemon peel, verjuyce, role- water, butter, and ſalt; 


fill your pie or pies,cloſe them,and bake them, being be 


ked,liquor them with white-wine, butcer, and ſugar, and 
Ice them. 


Eggs or Ouelque ſhoſe. 12 
Break forty eggs, and beat them together with fome 
Galt, fiy them at tour times, half, or but of one ſide 3 be- 
fore yau take them out of the pan,nmiake a compoſition ar 
compound of hard eggs, and ſweet herbs minced, ſome 
bail'd currans, beaten cinamon, almond-paſte, ſugar, and 
juyce of orange,ſtrow all over theſe omlets, roul them up 
like a wafer, and (o of the reſt, put them in a diſh with 
ſome white- wine, ſugar, and juyce of lemon z then warni 
and ice them in an over, with beaten butter and fine ſu- 
gar. 
| Otherwayt. | 
Set on a skillet,ceither full of milk,wine,water,verſuyce; 
or ack, make the liquor bail,then have twenty eggs bea- 
ten together with (alt,and forme (weet herbs chopped,run 
them through a cullender into the boiling liquor, or put 
them in by (paonfuls, or all cogether 3 being not too hard 
boil'd;take them up & diſh them with beaten butter, juice 
of axange, lemon, or grape-verjuyce, and beaten batter. 


Blanch Manchet in a Frying-Pan. 
Take fix eggy, a quart of cream, a penny manchet gra- 
ted, nutmeg grated, twoſpoonfuls of rofe-water,and two 
ounces of lugar, beat jt up like a pudding, and fry it as 
- You fry a tanhe; being frycd curn it out on a plate, quar- 
ter it, and put ani the quyce of an oravge and ſugar, 


| Quelgue-ſboſe otberways. 
Take ten eggs, and beat them in a diſh with a penny 
man» 
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; | manchet grated,a pint of cream,ſome beaten cloves,mace» 


boil'd currans, ſore roſe water,ſalt,and fygar;beat all to- 
gether,and (ry it citherina whole foxni of a tanſie, or by 
(poonfuls in little cakes, being finely fried, ſerve ther on 
aplate with juyce of orauge and ſcraping ſugar. . 


Other Fricaſe ar Qelque ſpoſe. 


Take twenty eggs, and ſtrain them with a quart of 
cream, ſome nutmeg, ſalt, role water, and a little ſugar, 
then have ſweet butter in a clean frying-pan, and putin 
ſome pieces of pippins cut as thick as a half crown piece 
round the apple being cored 3 when they are finely fried, 
putin half the eggs, fry them a little, and then paur on 
the reſt oz other half, fry it at two times, ir the laſt, diſh 
the ficſt on a plate, and put the other on it, with juyce of 
orange and (ugar, 


Other Fricoſe of Eggs 


Beat a dozen of eggs with cream, ſugar,nutmeg,maee, 
and roſe-water, then have two or three pippins or other 
good apples, cut in round ſlices through core and all, put 
them in a frying-pan, and fry them with ſweet butter z 
when they be enough, take them yp and fry half tho eggs 
and cream in other frefh butter, Bir it like a tanſie, and 
being enough put it out into a diſh, put in the other half 
of the eggs and cream, lay the apples round the pan, and 
the other cggs fried before,uppermolt; being fincly fried, 
9 it. 08 aplate, and put to it the juyco afan range and 

gar. wat 
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Section X XII. 


The beſt Ways for the Dreſſin 
of eArtichocks. - 


I. 


— <— 


To flew Artichocks. 


THe artichocks being boil'd, take out the core, and 
KK takeoff all che leaves,cut the bottoms intoyuarter 
ſplitting them in the middle ; then have a flat ſfiewing- 
pan or diſh with manchet toafis in it, lay the artichock; 
on them, then the marrow of two bones, five or {ix large 
maces, half a pound of preſerved plumbs, with the firrup, 
verjuyce,and ſugar 3 if the ſirrup do not make them (ſweet 
enough, let all theſe ſtew together two hours, if you ſicw 
them in a diſh, ſerve them up in it,not ſtirring them,only 
laying on ſome preſerves which are freſh, as barberries, 
and fuch like, fippet it, and ſerve it up. 
Inſtead of preſerved, if you have none, iew ofdinary 
plambs which will be cheaper, and do nigh as well. 


To fry Artichocks. 


. Boil and ſever all from the bottoms, then ſlice them in 
the midfi, quarter them,dip them in batter, and fry then 
in butter. For the ſauce take verjuycc,burter, and ſugar, 
With the juyce of an orange, lay marrow on them, gate 


- niſh them with oranges, and ſerye them up. 
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To fry young Artichscks otherways. 


Take young artichocks or ſuckets, pare off all the out- 
ide as you pare an applc,and boil chem tendery then take 
theo up, and (plit them through the midſt, do not take 
out the core, but lay the (plic tide downward on a dry 
doth to drain out the water ; theh mix a little flour with 
two or three yolks of eggs, beaten ginger, nutmeg, and 
rerjuyce, Make it into batter, and roul them wel in if, 
then get ſome clarified butter, make it hot, and fry them 
in it ill they be brown. Make fauce with yolks of eggs, 
rerjuyce or white-wine, cinamon, ginger, ſugar, and a 
good piece of batter, Keep it ſtirring upon the tife till ic 
be thick, then diſh them on white-bread toafts, put the 
taudle on them, and ſerve ther up; 


Secaion 
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Section XXII. 


Shewing the beſt way of making Diet 
for the Sich. 


——_—————_— 


£ a 


ts To make aBroth for a Sick, Body. 
& hy a leg of- veal, and ſet it a boiling ina gallon of 


fair water,ſcum ir clean,and when you have fo done 
put in three quarters of: pound of currans, half a pound 
of prunes,a handful of borrage,as much mint,and as much 
harts-tongue let then ſeeth together till all the ſtrength 


can, If you think the party be in any heat, put in violet 
leaves and ſuccory. og 


To ſtew a Cock againſt a Conſumption. 

Cut him in fix pieces, and wafh him clean, then take 
prunes, currans, dates, raifins, ſugar, three or four leayes 
of gold, cinamon, ginger,nptmeg,and ſome maiden- hair, 
cut very ſinall; put all theſe foreſaid things into a flaggon 
with a pint of muskadine, and boil them in a great braſs 
pot of half a buſhel; ſtop the mouth of the flaggon with 
a Piece of paſte, and let it boil the ſpace of twelve hours; 
being well fiewed,firajn the liquor,and give it to the par: 
ty todrink cold, twoor three ſpoonfuls in the morning 
faſting, and it ſhall help him, This is an approved Medi 
Ce. , 


Other: 


be ſodden out of the fleſh, then firain jt as clean as you 
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Otherways. 

 Tikea good fiſhy cock,diaw him and cut him to pie« 
ces, walh away the blood clcan, and take away the lights 
that lie ai bis back, waſh it in white- wine, and no water, 
then put the picces in a tl:ggun.and put to it two or three 
blades of iarge mace, a leat of gold, ambergricce, forme 
dates,and raiſins of the Sun z cloſe up the fliggon with a 
picce of palic, and {ct it 10 a pot a boiling fix hours keep 
the pot filled up continually, with hot waterzbeing boilPd 
train it, and when it is culd give of it to the weak patty 
the bigucls of a bazle nut. 


Stewed Pullets ag inſt 2 Conſumption. 


T:ke two pullets being tincly cleanſed,cut them to pie+ 
ces, and pur them in 2 narrow mouthed pitcher pot well 
pl:2:d, ltop the n-0uth of it with a piece of paſte, and (et 
ita boiling in a good dcep brafs pot or veſlcl of water, 


'boil it eight hours, keep it continually boiling,and (till fil 


ld up with warm water 3 being well liewed,ſtrain ir,and 
blow oft the fatz when you give it to the party, give i£ 
warm with the yolk of an egg, diſſolved with the juyce 
of an Orange. | 

To aiftill a Pig good againſt a Conſumption. 

Take a pig fliy it,and calt away the guts;then take the 
liver, lungs,and all the enttails, and wipe all with a clean 
cloth; then put it intoa Still with a pound of dates, the 
ſones taken out, and ſliced into thin flices,a pound of ſa- 
p2t, and an ounce of large thace. _ If the patty be hot in 
the omach, then take theſe coot herbs, as vioket leaves, 
firawberry feaves,and half a handful of buglofs,Rill them 


wich a (oft fire as you do roſes,ind let the party take of it 


every morning&evening in'aty drink or brothhe pleaſes. 
You may ſornetimes add raifins and cloves, 
Hh 2 To 
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To moke Broth good againſt a Conſumption. 

Take acock and a knuckle of veal, being well ſoaked 
from the blood, boil them in an carthen pipkin of tive 
quarts, with raiſins of the ſun, a few prunes, ſuccory, lang 
dc beef roots, fennil roots, parſley, a little anniſced, a pint 
of white-wine, kyſſop, violet-leaves, (trawberry-leaves, 
bind all the foreſaid roots and herbs, a little quantity of 
each in a bundle, boil it leiſurely, ſcum it, and when it is 
boil'd ſtrain it through a ſtrainer of firong canvas, when 
you uſe it, drink it as often as you plealc blood-warwm. 

Sometimes in the broth, or of any of the meats afore. 
ſaid, uſe mace, raiſins'of the ſun, a little balm, endive, fen- 
ne] and paiſlcy roots. 

Sometimes ſorrel, violet leaves,ſpinage,endive,ſuccory, 
Cage, a little hyſſop, raiſins of the fun, prunes, a little (af- 
fron, and the yolk of an egg, ſtrained with verjuyce of 
white-wine. 

Otherwayz. 

Fennil- roots, colts. foor,agrimony, betony, large mace, 
white ſanders lic*t in thin ſlices the weight of fix pence, 
made with a chicken axd a cruſt of manchet, take it 
morning and evening. 

Otherways. 

Violet leaves, wild taniie, ſuccory-roots, large mace, 
raifins, and damask prunes boiPd with a chicken and a 
ciuſt of bread. | 

Sometimes broth made of a chop of mutton, veal, or 
chicken, French bazley, raifins, currans, capers, ſuccory 
roots, paiſley roots, fennil-roots, balm, borrage, buglols, 
endive, tamarisk, harts-horn, ivory, yellow (anders, and 
ſumicory,put to theſe all(or fome)in a moderate quantity. 

Otherways, a ſprig of roſemary, violet-leaves, ty me, 
mace, fuccory, railins, and a cruſt of bread. p 

, 
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To ma'e a Paſte for a Conſumption. 

Take the brawn of a roa!tcd capon, the brawn of two 
utridges, two rails, two quails, and twelve ſparrows all 
roalied; take the brawns from the bones,and beat them in 

a lfione mortar with two ounces of the pith of roaſt veal, 
a quarter of a pound of piti«checs, half a dram of amber- 
gricce, 2 grain of ausk, and a pound of white ſugar- 
candy beaten fac 4 beat all theſe in a mortar to a perfeRt 
pate, now and then putting in a fpoontul of goats milk, 
alſo two or three grains of bczoar; when you have beaten 
all ro a perf paite, make it into little xound cakes, and 
bake them on a ſhcet of white paper. 


To make afelly for a Conſumption of the Lungs. 


Take half a pound of ifing-glaſs,as much harts-horn,an 
ouncc of cinamon, an aunce of yutmegs, a few cloves, a 
pound of ſvgar, a ſtickot liquoras, four blades of large 
mace, a pound of prunes, an ounce of ginger, a little red 
ſanders, and as much rubaib as will lic on a {ix pence,boill 
the forcelaid in 2 gallon of water, and a pint of gJaret till 
a pint be waticd oz boil'd away, boil chem ov a {oft fire 
cloſe covered, and lice all youi ſpices very thin. 


An cx:ellcnt Water for a Conſumption 


Take a pint of new milk, and a pint of good red wine, 
the yolks of twenty four new laid cggs raw,and diſſolved 
in the foreſaid liquors; theu have as much fine flice man- 
chet as will drink up all this liquor, par it into a fair roſe- 
fill with a ſoft face, and being diſtilicd,cake rhis water 1n 
all drinks and pottages the tick party ſhall cat, os the 
quantity of a ſpoonful at a draught in beeryin one money 
kt will recover any Conſumption, 
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=» Otber drin\ for a Conſumption 


Take a gallon of running watcr ot alc meaſure, put to 
it an ounce of cinamon, an ounce of cloves, an ounce of 
mace, and a dram of aQ-r-rovts, boil this liquor tillit 
come to three quarts,and let the party daily Jrink of it till 
he mends. 


To make an excellent Broth or Drink for a Sick, Body. 
Take a good fi:ſhy capon,tzke th: fl:th from the bones, 


or chop it in pieces very {mall, and not waſh itz then put 
them in a rofe (till with ſlices of lemon-pcel, wood- ſoriel, 
or other herbs according to the Phyſicians direRtionzbcing 
6iGtilled, give it to the weak party co.drink, 

Or ſoak them in malmicy and foie capoa broth be- 
forc you difiillthem, 


To make a flrong Broth fir a Sick, Party. 


Roaſt a leg of mutton, fave the gravy, and bcing roiſt- 
ed prick it,and preſs out the gravy  with'a wooden preſs, 
put all the gravy into a filver pocrenget or piece, with the 
Juyce of an orang:- and ſugar, warn: 11 66 the coals, and 
give It the weak party. 

- Thus you may do a roaſt or boi!””d c2pon, partridge, 

pheaſant, or chicken, take tic t{ th tron she bones, and 
ſtamp it ma ſtone or wooden mortar, with folne crunbd 
of fine mancher, ſoaincd with capon broth,. or-without 
bread, and put the yolk of an eggs, juyce of mm le- 
mon, or grape verjuyce 2nd tug r. 


»s 
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To ma'e China Þrcth, 

Tike an ounce of Chinathin fliced, pur it in a pipkin of 
fair water, with a little veal or chicken, ftopped cloſe ina 
Pipkin, let ir-ftand four and twenty hours on the embers 
bat not boil 3 then put to it colts: toor, ſcabiows, maiden» 


haif, 
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hair, violet leaves half a handful,candied eringo,and two 

or three marſh \mallows, boil them on a ſoft fire till the 

third part be wafted, then put in a cruſt of mancher,a lic- 

tle mace, a few railins of the ſun ftoned, and let it boil 

awhile longer- -Fake of this broth every morning half a 

pint for a month-chen leave it a month,ant uſe it again. 
Cbina Broth otherways- 

Take two ounces of China root thin ſliced, and half an 
ounce of long pepper bruiſed z then take of balm, tyme, 
ſage, marjoram, nepe, and fmalk, of each two flices, cla- 
ry, a handfal of cowſlips, a pint of cowſlip water, and 
three blades of mace; put-all into a new and well glazed 
pipkin of four quarts, & as much fair water as will fxll the 
pipkin, cloſe it up with paſte, and fet it on the ernbets to 
warm, but not to boil; let it Rand thus ſoaking four and 
twenty hours3 then take it off, and put to ita good big 
cock chick+n,a calves foot, a knuckle of mutton,anda lit- - 
tle (alt 3 ſtew all with 2 gentle fire co a pottle, ſcumni'ic ve- 
ry clean,,&-being boil'd {trzin the cleareſt fromthe dregs, 
and drink of it cvcry morning half a pint blood-watrtti. 

To make 4!mond Milk againſt a bot Diſesſe, 

Boil halt a pound of French barley in three ſeveral wa» 
ters, Keep the lalt water to make your milk of; then ſigmp 
half a pound of almonds with a little of the ſame watgr 
to keep them from oyling 3 being tinely beaten,ftrain it 
with the reſt of the barley water, put ſome hard ſugar to 
it, boil ir a little, and give it the party warm. 
| An excellent Reftorative for a weak back: 

Take clary, dates, the pith of an oxec, and chop them 
together, put ſome cream to themgeggs, grated bread,and 


2 little white ſanders; temper them all well together, fry 


them, and eat-it in the morning faſting. ; 
' Otherways, fake the leaves of clary and nepe, fry them, 
with yolks of eggs, andeat them to break faſt. '' 
| - h 4 Seaton, 


» Ah 


456 "© The Actompliſs COOK: 08, 


Section XXIV. 


Excellent Ways for F eeding of 
Poultrey.. 


Jo feed Chickent. 


I you will have fat crammed chickens, coop them up 
.& whcn the dam hath torlaken thern, the bett cramming 
for therti is wheat-rpcal and milk made into dough, the 
crams ſiceped in milk, and lo thrutt down thcir throats ; 
but in any calc ler the crams be \{ma}] and well wet, for 
$ear you choak them. Fourteen days will tccd a chicken 
duthciently. | 


To feed Capons. 


Either at the barn doors with (craps of corn and cha- 
vings of pulle, or elle in pcos in the houlc, by craniming 
"chem, which is the moſt dainty. Thc belt way cocrawa 
' Capo ((erting all {trange ivventions apart)is tO take bat- 
ley-meal, reaſonably fitted, and inixing it with new milk, 
make it into good (if dougn, then make it into long 
- crains thicket in the widdlc,aud finall at both eads;then 
wetting them in Juke-warin mil, give the capon a tull 
gorge ihercof three times a day tu0rnivg,noon,and n:ght, 
and be will ina toctuight or tarce wer ks be as fat as any 


a uecd io cat. 
F , T be 
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The ordering of Gofins 

Aﬀer they are hatched you ſhall kcep them in the 
houle ten or twelve days,and tced them with curds,fcalds 
ed chippins,or barley mical iu milk kaodden aud broken, 
alſo ground malt is exceeding good, Or any bran that is 
ſcalded in water, milk, or (appings of diwk. Atter they 
have got a little lircngeh, you may lt them go abroad 
with a keeper tive or tix hours in a day, and let the dam 
at her Iciſure entice then into the waterzthen bring them .* 
in, and put them up, and thus vides them Gll they be a» 
ble to defend themſelves from verminc. Atter a goſling 
15 a month or {1x weeks old you may put it up (0 fecd 
for a green goole, and it will be perk Ctly fed 18 another 
mouth following 3 and to feed them, there is no better 
meat then skeg oats boil'd, and given plenty thereof 
thrice a day,morning,noon, and night, with good (tore of 
milk, or milk and water mixt together to drink. | 


For fatting of elder Geeſe. 


For clder geeſe which arc five or fix months old, having 
becn in the ttubblc ticlds atice harveli, and got into good 
ficſh, you ſhall then chooſe out fuch gecle as you would 
feed, and put them in ſeveral Pcns which are cloſe and 
dark, ana chere fecd them thrice a day with good ſtore 
of oats, or ſpelted beans, and give them to drink water 
and barly mcal mix together, which muſt evermore and 
before them. This will in thece weeks feed a _ ſo fat 
as 1s negdtull. 


The fatting of Ducklings. 
You may make ihcm fat in thiee weeks, giving them a» 


ny kjnd of pullg or grain, and good liore of water. 
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Fatting of Swans and Cygnets. 

;'For Swans and their feeding, where they build their 
neſts, you ſhall ſuffer them to remain undiſturbed, and it 
wlll be ſufficient becauſe they can betrer order themſelves 
io that buſineſs than any man. | 

Feed your Cygnets in all forts'as you feed your Geeſe, 
and they, will be through fat in ſeven or eight weeks. If 
you will have them ſooner fat, you (hall feed them in 
ſome poud hedged, or placed in for that purpoſe. 


Of fatting Turkiess > 534 2's 
For the fatoing of turkies ſodden barley is excellent, or 
ſodden oats for the fir fortnight, and then for another 
fortnight cram them in all ſorts as you cram your capon, 
and they will be fat beyond meature.Now for their intir- 
"ities, when they are at liberty,they are {o good-Fhbyſiti- 
815 for them(elves, that they will never trouble theis ow- 
ners 3 but being coopt up you muit cure them as you do 
pullets. Their eggs are exceeding wholeſome to eat, 
and reſtore nature decayed wondetully. 
. Having alittle dry ground where they may fit &-prune 
theimſelves, place two troughs, one full of barley and wa- 
ter,and the other full of old dried malt wherein they may 
feed at their pleaſure, Thus doing,thcty will he fat inlets 
Shan a month: but you mult turn his walks daily, 
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Of nouriſhing and fatting Herns,Puets Guils, and Bitteruss 

Heros are nourithed for two cauſes, either for Noble- 
mens ſports, to make trains for the entering; their-hawks, 
or elſe to furniſh the table at great feaſts; the manner 
of bringing them'up with the leaſt charge,is to take them 
optof: their ne(ts before they can flie, and pat themiinto a 
laige-high barn, where there is many high croſsbearnis for 
ht Le | them 
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them to pearch onzthen to have on the flour divers ſquare 
boards with rings in them,& between every board which, 
ſhould be two yards ſquare, to place xound ſhallow tybs. 
full of water, then to the boards you ſhall tye great gob- 
bits of dogs ficſh, cut from the bones, according to the 
number which you feed, and be ſure to keep the houſe 
ſweet, and ſhift the water often, only the houſe muſt be 
made fo, that it may rain in now aud then, in which 
hen will take much delight 3 but if you feed her for the 
dith,then you ſhall feed them with livers, and the entrails 
ot bealts, and ſuch like cut in great gobbits, 


To feed Codwits, Knots, Gray-Plovers, or Curlews. 


Take fine chilter-wheat, and give them water thrice a 
day, morning, noon, and night z which will be very cf+ 
{ccal, but it you intend to have them extraordinar 
crammed fowl, then you (hall take the fineſt dreſt wheat- 
meal,and mixing it with milk,makc it into palte,and ever 
as you knead it,{prinkle into it the grains of (mall chilter» 
wheat,till the palte be fully mixt therewithzthen make lit- 
tle ſmall crams thereot, and dipping them in water, give 
to every fowl according to his bigneſs, and let his gorge 
be well filled : du thus as oft as you ſhall find their gorges 
es empty, and in one fortnight they will be fed beyond 
meaſure, and with thefe crams you may feed any fowl of 
what Kind or nature ({oever. , 


Otherways. 


Feed them with good wheat and water, given them. 
thrice a day, morning, noon,and night z. if you will have 
them very fat & crammed fowl;take fine wheat meal agd: 
mix it with milk,and make it into paſic,and as you knead: - 
it, putin ſomecorns of wheat ſprinkled in amongſt the 
palie till the pate be fully mixt therewithz then make v- 

c 


460 The Accompliſht CO OK: or, 


tle ſmall crams thexcof, and dipping them in water, give 
a every fowl according to his bignc(s,and that his gorge 
be well filled ; do thus as oft as you ſhall tiad their gorges 
empty, and in one fortnight they wi!l be f:d very tati 
with theſe crams you may feed any fowl of what kind or 
nature ſocvcr. 


To feed Black; Birds, Thrufhes, Felfares, or any ſmall 


Birds whatſoever. 


Being taken old and wild, it is good to have ſome of 
their kinds tame to mix among thim, and then purting 
them into great cages of three or four yards ſqua:e, tv 
have divers troughs placed therein, lome tilled with haws, 
ſome with hemp ſeed, and ſome with water, bat the 
-eamme teaching the wild co cat, and the wild hading tuch 
. Change and alteration of food, they will in twelve or tour- 
tcen days grow exceeding tar, and fit for the kitchen. 


To feed Olincs. 

Put them into a fine room where they may have air, 
'give them por: feed them with white-bicad boild 
in good milk, and in one week or ten days they will be 
extraordinary fat. 


To feed Pewets- 


Fecd them io a place where they may have the air, (ct 
them gooJ ſtore of water,and fred them with ſheeps lungs 
cut ſmallinto little bits,give it them on boards,and ſome» 
times fccd them with ſhrimps where they are near the ſea, 
and'in on: fortnight they will be fat if chey be followed 
with meats Then two or thrice days before you ſpend 
them give them chcele curd to purge them, | 
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The feedings of Pheaſant, Partridge, nails, 
and IV hbeat- Ears: 


Feed them with good wheat and water,this given them 
thrice a dzy, morning, noon, and'night, will doit very 
eff: ually; but if you intend to have them extraordinary 
craninied towl,then take the fineſt dreſt wheat-meal,mix 
It with milk, and make into paſte, ever as you knead it, 
ſprinkle in the grains of corns of wheat, till the paſte be 
full mixer therewith 3 then make little ſmall crams, dip 
them in water, and give to every fowl according to his 
bigne(s, that his gorge be well tilled 3 do thus as often as 
you ſhall find his gorge empty, and in one fortnight chey 
will be fed beyond meaſure. Thus you may feed turtle 
Doves. 
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Nadolians, page 22 
Almond Padding 181 
or Leach 209 
Almond Cuſtard 237 
Almond Tart 247 
Wirmond Bread, Birket. and 
Carer 269 
Almond cream 260 
Almond cheeſe 281 
Almond caudle 4.23 
Apricocks baked 251 
Apricocks preſerved Ibid. 
orzece Cakes 270 

Apple cream 277 
Alebury 4.23 
Artichocks baked 261 
Artichocks flewed _ 448 


Artichocks fryed 445, 449 


Arley Broth 13 
Broth ftewed 14,52 

Bisk divers ways 5,6,7,8,47 Þ 
Bisk or Batalia Pye 211 
Bef Fillet roaſted 113 
Beef roaſted to pickle 116 
Beef collops flewed 117 


Beef carb1nado'd 119 
Beef baked red Deer faſhi- 

04 I21 
Beef minced Pyes 122 
Bullocks cheeks ſouced 199 
Boar wild baked 229 
Bacon broil'd - 169 
Brawn broild Ibid, 
'Brawn ſouced 192 
Brawn of Pig 193 
Brawn garniſht 194 


Breading of megvs and fowls 

130 
Bacon gammon bakeA 27 
Bread the french faſhien 239 


Bigket bread 273 
Biſquite di Roy Ibid; 
Bean bread 274 
Bear buttered 423 
Brberries preſerved 254, 
Blamanger 297, 298 


_ mancbet in a f'ying* 


446 
_— Sr boiPd 129 


Calves beat ſouced 130. 


Galves head rogfted Ibid: 


Calves 
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Calves bead hſhed 


' Calves brad broil'd 1:4 
Calves bead vakhel 131 
Calves foot pye 132 


Calves bead roaſted with (y- 


(ters. 131, 143 
Calves feet roaſted 143 
Calves chaldron baked 219 
Capons in pottage 67 
_ ſouc't I97 
Calves chaldron in minced 

Pyes. 220 
Capons boiPd 64, 71, 85 


Capon' fillings raw 3O 
Cocks bail'd 62 
Cock, (tewed againſt a Con- 
| ſumption 450 
Chicten Pye 212,213 
Chickens peeping bot'd 57 
Chickens how to feed them 
4.56 
China broth 454 455 
Copalitadoes or made Pifhes 


J 

Collops and eggs I69 
Colleps like bacon of March- 
pane 268 
Cucumbers pickled. 163 


(Colliflowers buttered 427 


133 Cheeſecahes without Milk 


289 
Cheeſecakes in the Italian 
faſhion 290, 291 


Cream and freſh cheeſe 292 


Codling cream 177 
Calt cream 282 
Clouted cream Ibid. 
Cabbidge cream 284 
Cream tart 248 
Cherry tart 246 
Cherries preſerved 253 
Cake a very good one , 238 
Cracknels 272 


Carp boiFd in carbolion 30t 


Carp bizk 303 
Carp ſtewed 305 
Carp ſtewed the French way 

306, 307 
Carp: broth 309 
Carp in ftoffado 3OI 
Carp baſhed Ibid, 
Carp marinated 311 
Carp broad 312 
Carp roaſted 31 3 
Carp Pye 314. 


Carp'pie minced with eel4316 
Carp baked the Freneh = 


Cuftards bow ta-make them Conger bod '359 
237 Comgtr ſftewed 269 _ 

Grſtards without 6xg3- Tbid; Conger marinated '* "bids 

os how ta make them Conger fouc't ' ? Thick 

287, 288 Congerrouſted' | - 361 


Conger 


The Table. 


Conger broil'4 Ibid 

Conger fryeq 352 
'Conger baked Ibid. 
Cockles flewed 2399, 400 
Crabs ſtewed 410 
Crabs butterel lbid. 
Crabs haſhed Arr 
Crabs farced Ibid. 
Crabs broiPA1 412 
Crabs fryed Ibid. 
Crabs baked 41t3 
Crab minced Pyet., 414 

D 
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D5 red roaſted 144 
| Deer red baked 228 
Deer fallow baked 229 


Diſh in the Italizn way 249 Egg fricaſe 447 
Damfin tart . 247 Eels boild. 3509 
Damſins preſerved 253 Eels ſtewed ; 351 
Ducklings bow to fit them Eels in Stoffado - . 392 
| 457 Eels ſouced or jellied 353 

| E.. Eels baſhed 355 
_— de table, a French Eels broiled Ibid. 
+ difh 9 Eelrroafled 355» 356 
Eggs fryed 169 Eelebaked 356,357 
Epgs fr yed ai round as a ball Eel minced _ 359 

: A Ibid. — 

Egg candle 423 Ritters bow to make 
Egss dreſſed bard 435 L them | 170 
E:92 buttered © 436 Fritters in the Italian foſi- 
Egg bizk L Ibid. ox 171 
Egos in Mopn-ſhine 437 Fritters of army 172 
Eggs in the Spaniſh faſhion; Fritd diſhes of divers Jo! 
id. 


cald Wives me quidos 433 


Epps in the Portugal faſhion 
| Ibid. 
Egzes a-la- Hugeriotte 439 
Epggs in faſhion of a T anſie 
I, Ibid. 

Epgs and Almonds 440 
Egps broil'd. Ibid. 
Eygi Poached 440, 441 
Eggs, grand farced diſh 4.42 
Eggs compounded ai big ai 
. twenty Eggy 443 
Eggs buttered on toaſts Ibid: 
Eggs buttered iis 3be Poloni- 
an way 445 
Epg minced pyes, Ibid. 
Eges or Duelque ſhoſe 446 
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Fr: udp aſties,balls or tofts 1. 
French tart 245 
French Barley Cream 257 
Florentine of tongues 259 
Florentine of Partridg or ca- 

pon 260 
Florentine without paſte 261 


Flouwnders calvered 346 
Frogs baked 4.18 
Farmety.. 4.20 
Fowl hiſhed 43 
Fowl farced 20, 31 


Farcing in the Spaniſh Fa- 
ſhion 32: 
Farcing French bread.called 


Pinemolet 34 
Frivak a rare ane 67 
Flowers pickled 164 
Flowers\candied Ibid. 

R zpes and Gooſeberries 
pickled 164 
Grapes preſerved _ 253 
Gooſeberrie! preſerved 254 
. Gooſeberry Cream 279 
Ginger bread 275 
Geeſe boil'd 89 


Gooſe giblers baif'd: g1 
_ bow to order them 


457 
6 oe old ones to tofot Nor ib, 
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ways 38, 39, 40:41 ; 


Haſhes of Scorch collops' 59 
Hare b1ſhed 4.5» 60 
Hares roaſted 147 
Hires four baked ins pre222 
H tres threein apye Ibid. 
Hare baked with a padding, 


24 his belly 223 
Hens roaſted 149 
Hip tart 245 
Herring minced Pies 381 
Haberdine pyes Ibid. 
Hogs feet jellied 20L 


Herns to nouriſh and fat 


them 455 
E!ly cry yſtal. 202 
Fely of ſeveral colours 

Ibid. 


Felly as white as "ſnow 205 


Fellies fus ſouces 206 
Fell yp of barts-boyn ©. 204. 
Jelly for a conſumption lbid. 
Felly fur a oyanpclel of the 
Lungs - 453 
Felly for weak in the 
\ bac 208 
Famballs 271 
I:alian chips 273 
Ipocras 2 75 
L.: £ | 
Ambs bead boils - I 3 3 


* Lambs bcad: in white 


broth 134 
Lamis ftones fryed 163 
! | | 


Lai 
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Land of Ses fowl boiled 72 

7T3+74»75 
Leach with Almonds 285 
Lamprey bow to boke 347 


348, 349 
Links how to mak 96 
Lemons pickled 164 
Loaves buttered 428 
Lump baked. 3 6 3 
ng pyes 3ol 
Lab, flewed 401 
Lobfters bafhed 402 
Lobſters boiPd 40 
Lobſters farced Ibid. 
Lobſters marinated 404. 
* Lobfters broiPd Ibid. 
Lobfiers roaſted 405 
Lobfters fryed 406 
Lobfters baked. tid. 


Lobfters pickled 408 
- Lobfters jellied Ibid, 
| M 


* /f Arrow pyer 34,5 
| Marrow Puddings 
23, 24 
Maremaid pie 220, 221 
Made diſh of tongues 260 
Made diſh of Spinage 262 
| Made diſh of barberrics 263 
Made difh of Frogs 264. 
Made iſh of marrow Ibid. 
Made diſh of rice Ibid. 
Made difÞ of Blanchmanger 
| . 266 


Made diſh of buttter 8nd egot 


| 266 
Made diſh of curds Ibid. 


Made diſh of Oyſters 396 


Marcbpane 267 
Mead 275 
Methbeglin 276 
Mackergons 272 


Melacatoons baked 251 
Melacatoons preſerved 252 
Mealar tart 246 
Minced pies of Veal, Mutton, 
Beef, &c. 232 
Minced pies iathe French fa- 
ſhion 233 
Minced pies in the Tralian 
faſhion Ibid. 
Matton Legs farced 30 
Mutton ſhoulder baſhed : 58 
Mutton ſhonlder roafied 137 
138 

Mutton or Veal ftewed 15 
Mntton ſhoulder ftewed 78 
Mutton or veal flewed 51 152 
Mutton chives boild 11,12 
Mutton carbonadoed 166 
Mutton boiFd 49, 50 
Muſtard bow to make it 


156 

Muſtard of Dijon Ibid. 
Muſtard in cakes 157 
Mufquedines 271 
Mullet fonc't 340 
Mullet marinated 341 
Mallet 
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Mul let brozPd 


342 
Mullet fryed 343 
Mullet baked Ibid. 
Muſhrooms fryed 397 
Muſprooms in the Italian fa- 
ſhion Ibid, 
Muſhrooms flewed 39% 
Muſhrooms broil'd 2399 
Meskles ftewed 400 
Muckles fryed 401 
CHuikle Pyes Ibid. 
N. 


eats tongue boild4, 2,43 
Neats tongne iu ſtof- 
fado 106 
Neats tongnes fewed Ibid. 
Neats tongues in Brodo lar- 


Oyters ſtewed the French 


way 393 
Oyſters ſtewed otherways3 84. 
Oyfter pottage 355 

Oyfters bafhed Ibid. 
Oyters marinated 386 
Oyfiers in (toff ado 387 
Oyſters jellied 88 
Oyfters pickled Ibid. 
Oyſters fouc't 389 
Oyſters roaſted 390 
Oyſters broil*d 39I 
Oyſters fryed 393 
Oyiters baked 393 
Oyſter macne pies 3 
Oxe cheeks boil d 


off ado 


Oxe cheeks In 


diero 109 Oxecheeks baked 213 
Neats tongue roaſted 110 $-P. 
Neats tongue baſhed 40, 41 | baſhed 60. 
Neats tougue bak't111,112 Partridge bow to feed 
Neats feet larded aud we them 461 
ed 126 Paſte how to maakeit 256 
Norfolk e® 296 Paſte royal 257 
| _ Paſte for uk diſhes in Lent 
'On i. I Ibid. 
Olines of Beef 118 Pufl-paſte 257, 258 
Olines of a Leg of Veal Paſte of Violets, Cemlipe, 
14232 UG 267 
Olize pye 225 Paſte for a Conſumption 453 
Olines bow to feedthem 460 Pallets of Oxe how to drc ſs 
Oatmeal Caudle 423 them 100 
Omlets of Eggs 430,431 Pallet pottage 102 
Onions buttered 4.26 Pallets roaſted Ibid. ; 
I 1 2 Pals 
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Pallets in Fellies 


103 

Pallets bak't 104 
Pancakes + 174 
Panadves 424 

* 297 

Peaſe tarts 245 

Peaſe cod diſh in Puff diſt 
a 

Peaſe pottage 421 

Peaches preſerved 252 


Pewets to nouriſh them 4.58 
Pheaſants how to feed them 


461 
Pheaſant biked 214 
Pinemolet. 
Pie extr ordinary, or @ bride 
py? 234 
Pie of pip 243 
Pippins preſer 244 
-pigroſted with Wehair on 1.4.5 


Pig roaſted ctherways 146 
Pig ſouc't 194. 
Pig jellied. 196 
Pig diſtilled again} a Con- 


4 ſumption .451 
Pigeons bow”: 760,93 
Pigeons baked : 214 
Pike bei d. 319,320 
Pike flewed © 323 
Pike baſhed 324 
Pike ſouc't 325 
Pike Je lied 326, 327 
Pike roaſted 328 
Pie fried 329 


Pite broiPd Ibid. 
Pike bak't 330 
Plamb cream 278 


Plaice boi dor ftewed 346 
Plover: bow to feed them459 


Pork broiPd 167, 168 

Pork roaſted 145 

Pottages 77, 78 

Pottage in the French = 
ſhion | 


Pott age without any fobt f 


berbs Ibid. 
Pottage called skink 115 
Pottage of ellicksanders 421 
Pottage of onions 4.32 
Pottape of « almonds Ibid. 
Pottage grewel 419 
Pottage of rice 420 
Pottage of milk Ibid. 
Potatoes baked 261 


Portugal tarts for bhanquet- 


114g3 267 
Pofſet how to make it 292 
Poſſet of Sack, 293 
Poſſct rompounded 4 24 
Fofſet ſimple 425 
Paſſet of herbs Ibid. 


Puffs the French way Ibid. 
Prawns ftewed 401 
Preſerved green fraits 255 
Pudding of ſeveral ſorts 2:1, 
22, 23 

Pudding Y Turkey or Capo 
24 

Pud- 
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Puddings of Liver 


Puddings of beifers udder ib. 
Puddings black 126, 190 
Pudding 4 a breali of Veal 
140, 185 

Pudding boil'd 177 
Pudding of cream 179 
Pudding of ſoveet herbs ibiG, 
Pudding in haſte 179 
Pudding, qu ing Ibid. 
Pudding ſbaking 180 
Pudding of rice 132 
Pudding of cinamon 183 
Pudding bhaggas 25,183 
Pudding cheveridge Ibid. 
Pudding liveridge 84 


Pudding of ſwan'or gooſe Ib. 
Pudding of wine in guts 185 
Pudding in the Halian Fa- 
 ſbion 196 
Pudding the French way 1b. 
Pudding of ſwine lights 187 
Pudding of oatmeal Ibid. 


Pudding pies of oatmeal 1$8 
Pudding baked 189 
 Puddings white I91 


Pullets ftewed againſt a Con- 


ſumption 451 
Pyramides creau 286 
Vinces pickled * 163 
Duince pyes 240 
Dig, tarts 241 
Duznce cream 2.78 


26 


427 
249 
Quail how to wee themgs : 


Duinces buttered 
Ruodling pye 


R Aberies prefers d i54 
Rabbits baſhed 48,54 


Reſtorative for a weak back 


| 455 
Rice tart 245 
Rice cream 286 
Rice buttered, 428 
Roots farced 27 

S. : 
Som for green geeſe 92 
Sauce for Land fowl 9 123 


Sauce for roaſt mutton 1 39 


Sauce for roaſt veal © 1.94 
Sauce for red deer Ibid. 

Sauce for Rabbits I 48 
Sauce for Hens 149, 150 
Sauce for chickens 150 
Sauce for Pidgeons 151 
Sauce for a Gooſe I5z2 
Sauce for a Duck, I53 

Sauce for a Sea Fowl bis, 
Sauce for roaſt Salrwo 2 38 
Sauſages 36, 37» 95 
Sauſages Bolonia 127 
Sauſage for jelly 208 


S allet grand ofminc't fowl g2 
Sallet.grand of divers com- 


pound I58,159,160 
Sallet of ſcnryy graſs 161 
y Satles 


FT 


” 
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Salon broiPd er roofted in 


Roffado + 337 
Salmon baked 335 
Salmon, chewits, or minced 

pyes 339 
Salmon Lumber pye 340 

"Sock cream 283 
e cream . 284 

p cream 279 
Scallops flewed 400 
Sea frwl bald 215 


SYabub anexcellent way295 


-Ebell bread 274 
Snails flewed 415 
Snails fryed 216 
Snails baſhed Ibid. 
nails in pottage I 
Snails bak'd , : if 
Sites boil'd +1". 
Soals bold 363 
Soals flewed 364. 
Soals ſout'd 365 
Soals jellied Ibid, 
Soals roaſted. 366 


| Sweet-bread pies 


"1 


Ballet of elixander buds 162 Soops of fpinage 4.24 
 Segich collops of mutzon 59 Soops of carrots 
Solmen calvered 331 Soops of artichoeks Ibid. 
Salmen flewed 332 Sonce veal, lamb, or mutton 
Sdlmon pickled ans 198 
Salmon baſned Ibid. Sparagus to keep all the year 
| marinated 334 210 
Salmon in floffido Ibid. Sparagus buttered 427 
Salmon fryed 335 Spinage tart 247 
Salmon roaſted 339 Steuk pye 226 


Steak pies the french way 227 


Strawberry tart .. 246 
Sturgeon boil*d © 367 
Sturgeon buttered 365 
Sturgeon bſhed Ibid. 
Sturgeon marinat'd J\bid, 


Sturgeen farced 369 
Sturgeon whole in (ioff ado tb. 
Sturgeon ſouc't 370 
Sturgeon broil'd Ibid, 
Sturgeon frycd 371 
Sturgeon roaſted Ibid. 
Sturgeon olines of it 372 
Sturgeon baked 373+ 374 

| 373 
Sturgeon minc't pies376,377 
Sturgeon lumber pie 378 
Srurgeon oline pre 379 
Sturgeon baked with far- 
ciugs Ibid. 
Sturgeon olio 389 
Sugar plate 271 
Swans bow to fat them 458 


231 
Tanſey 


a 
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FEE T. Veal leg farced 19 
T* Anſey bow to make 174 Veal chines boil'd 10 
Taffety tart 246 Veal liin roaſted 14k 

Tart finff of ſeveral colours Veal braid 167 
| 249, 250, 251 Veal haſhed 44 
Tortelleti, or little paſties Veal farced 28, 29, 3+ 
83, 84 Veniſon braid 168 

Toſts how to make them 175 Veniſon tainted bow to pre» 
Toaſts cinamon 176 ſerveit 230, 231 
Toaſts the French way Wbid- Udders baked 124 


Tortoiſe how to dreſs it 414, 
Tripes bow to dreſs them 127 


Trotter pie 24.2 
Triffel bow to make it 292 
Terkiſh diſh of meat 116 
Tukey baked 214 


Turkies how to fat them 4.58 

Turbut boiPd 345 

Txrbut ſouc't Ibid. 

Tnrbut ftewed or fryed 346 
V . 


7 Eal breaſt farced 29 
Veal breaſt hoiPd ibid. 

Veal breaft roaſted I41 
Veal breoft, loin, or rack ba» 
d 225 
17,18 


Veal leg boild 


Verjuyce bow to makg it 156 


Vinegar to make it 154 
Roſe Vinegar 293 
Pepper Vinegar 1 
Umble pies 23T 
” | 
Arden tarts 24% 
Water for a Conſum- 
ptiou 453 
Waſſel to make it 296 
I beatears bow to feed then 
| _ 3; 
Whip cream 2v4 
White leach of cream 285 
IWhite-pot to make t 299 
IWooodcocks boiF'd © 62, $6 
Woodcocks roaſted. 148 
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"NElis Remains, being. ſundry Piovs and Leartied 
:F Notes and Obſervations on the New-Teltamehnt, 
Opening and explaiving.it, wherein Feſus Chri/t as ye+ 
Rerday, to day, and the ſame for ever, 15 illuſtrated by, that 
learned and judicious mani Drs Robey} Gell late R:Ctor of 
St» Mary Aldermary; Loadia. in 2 Volumes, fol.pr. 30. $: 
.+ Chriſtian. Religions Appeal from the groundlc(5 preju- 
dice of the Sceptick Totle Bar of common reaſou, where- 
m 15 proved, \-/1. That the Apoſiles did not delude the 
World, -:2. Nor' were Tthemſclves deluded, 3+ Scri- 
pture matters of. Faith have the belt evidence, 4- The 
Diviaity of Scrip'ure is as demonitrable as the being of 
a Deity : by. Fobn Smytb; Reor'of Si. Mary's in Col- 
eheftir; Fol: price.1% $3 + ? 
: The Sphere of Mircus Manilins wade an Engliſh Poerh 
with learned Annotations thereon, and a large Appendix 
xecitingthe names of che Ancient and Modern: Aſtrono- 
mers with ſomething rhemorable of them; Illuſtrated 
with:divers- Copper Cuts, by Edward Sherborn Eſqs Fol. 
famges 30.9 ” OILERS i. 
Inftitutions, Laws, and Ceremonies of the moſt Noble Or- 
der of the Garter, adorned with many Sculytures in Cop- 
pes. of IE;zd/or andthe Caſtle, by-Elis-Afomole Elqy 
Windſor Hcrald at Arms, in Fol. price 30. s. 
| Mare Glanfem, os the Right and Dominion or over- 
-  fhipof thie Britiſh 9x, hid down inf2 Books, by Joby 
Seldeyi Eg a very learned piece for all Scholars and all 
Gentletien Travellers and Nuviga'o!s, Fol. price 15 s. 
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